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trichloroacetic: automated methylthymol blue method 
for Ca detm in extracts of peanuts, 209; azomethine 
H automated method for boron detm in peanuts, 72 
uric: effect of yogurt cultures on conc of in milk after 
fermentation, 1194 
acidity, titratable (TA) 
effects of on preference of clarified pineapple juice, 1220 
acylation 
effect on extractability of N, phytic acid and minerals in 
rapeseed flour protein conc, 771 
ppt behavior of N, phytic acid and minerals in rapeseed 
fiour modified by, 765 
additives, food 
antithiamin activity of polyphenolic antioxidants, 489 
effects of on H2S content of cooked egg mixtures, 1043 
release of iron from phosvitin by, 78 
adenosine triphosphate 
influence of prerigor pressurization on degradation of in 
postmortem beef muscle, 595 
adulteration 
of orange juice detection and quality effects of dilution, 
added pulpwash, turmeric and sorbate, 1438 
aeration 
infl on micro seq in cacao fermentations in 
Bahia, with emphasis on lactic acid bacteria, 1470 
Aeromonas hydrophila 
inhibitory effect of food preservatives on protease secre- 
tion by, 1078 
aflatoxin 
content of individual almond kernels naturally contam- 
inated with, 493 
effects of sorbate and propionate on production of sub- 
lethally injured A. parasiticus, 86 
See also public health; toxicology 
aging 
of frozen parts of beef, 1174 
agriculture 
changes in sugars, starch and trypsin inhibitor activity 
in winged bean during seed development, 314 
effect of ammonium nitrate and low-level foliar treat- 
ments of simazine on some chem components and 
protein quality of Pinkeye Purple Hull pea seeds, 
221 
effect of harvesting, transportation, and cryogenic 
processing on microflora of southern peas, 1410 
effect of high temp conditioning on beef from grass or 
grain fed cattle, 157 
effect of phosfon D on amino acid content and protein 
quality of 2 snap bean cultivars, 962 
nutrient comp of lamb of 2 age groups, 1233 
pectolytic enzymes in sweet bell peppers, 1085 
quality and maturity indices for postharvest handling of 
southern peas, 389 


air 
classification and extrusion of navy bean fraction, 543 


surface heat transfer coefficients for -steam mixtures in 


2 pilot scale retorts, 939 
albumin (albumen) 
correlation of the rheological behavior of egg to temp, 
pH and NaCl conc, 137 
effect of succinylation on proteolysis of, 614 
tag props of bovine blood globin: comparison with, 


study of influence of chain length on their retention by 
olive oil, 1301 
aldehydes 
detm of reactivity of aspartame with by GC, HPLC and 
GPC, 520 
alfalfa 
effect of germination environment on nutrient comp of 
sprouts, 21 
alga 


functional props of protein products of mass cultivated 
S. platensis, 24 
alkane, n- 
study of influence of chain length on their retention by 
olive oil, 1301 
allergen 
chem props of in 2 gredes of lactose, 529 
almond 
fluorescence and aflatoxin content of individual kernels 
naturally contaminated with aflatoxin, 493 
Alternaria alternata 
chem detection of in processed foods, 439 
incidence of in small grains from the USA, 1626 


rapid, automated analysis of in seafood by ion-modified 
ammonium nitrate 
effect of on some chem components and protein quality 
of Pinkeye Purple Hull pea seeds, 221 
amylase, alpha 
effects of phytic acid, divalent cations, and their inter- 
action on activity, 516 
Amylomyces rouxii 
glucoamylase of, 1210 


content and puffed volume of gelatinized rice, 1204 


aging of frozen parts of beef, 1174 

air classification and extrusion of navy bean fractions, 
543 

amino acid: comp of spaghetti—effect of drying condi- 
tions on total and available lysine, 225; content in 
breakfast cereals, 1624 

amylose content and puffed volume of gelatinized rice, 
1204 

anthocyanins of crowberry, 634 

antifungal props of esters of aikenoic and alkynoic acids, 


automated methyithymol blue method for Ca detm in 
peanuts, 209 

azomethine H automated method for boron detm in pea- 
nuts, 72 

baking studies and nutritional value of bread suppl with 
full-fat sweet lupine flour, 14 

B-vitamin content of natural lactic acid fermented corn- 
meal, 373 

by SDS-polyacrylamide gel electrophoresis: effect of 
postmortem storage on cold-shortened bovine mus- 
cle, 290; effects of postmortem storage on muscle 
protein degradation, 292 

caffeine and theobromine levels in cocoa and carob prod- 
ucts, 302 

canned dry bean quality as influenced by HTST steam 
blancing, 1318 

cellulose suppl of nutritionally complete, iiquid ‘ormula 
diet: effect on GI tract function of humen. and fecal 
fiber recovery, 815 

changes in Muscadine grape juice quality during cold 
sterilization and storage of bottled juice, 239 

changes in sugars, starch and trypsin inhibitor activity 
in winged bean during seed development, 314 
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acceptability 
- on of smoked sausage, 966 
effect of pre-processing storage conditions on of sweet 
1 potato patties, 1258 
acetaldehyde ninhydrin-reactive lysine in, 10 
alcohol, n- 
| 
| 
| 
Alternaria solani 
| chem detection of in processed foods, 439 
amylose = 
analyses 
281 
aspartame and polydextrose in a calorie-reduced frozen 
dairy dessert, 306 
mineral and phytic acid partitioning among -classified 
bean flour fractions, 569 
\ 


chem and functional props of blood globin prepared by a 
new method, 859 

chem and micro studies on “dulce de leche,” a typical 
Argentine confectionery product, 821 

chem comp and functional props of acylated low phytate 
rapeseed protein isloate, 1584 

chem comp and nutritional quality of camel milk, 744 

chem comp and nutritional quality of date seeds, 617 

chem comp and protein quality of some southern New 
England marine species, 110 

cholesterol oxides in coml dry egg products: isolation and 
ident, 1245 

comparison of effects of high and low voltage elec stim- 
ulation on quality-indicating characteristics of beef 
carcasses, 863 

comparison of nonmeat proteins, STPP and processing 
‘emp effects of phys and sensory props of frankfurt- 
ors, 1462 

comosition of flours from samoan breadfruii, 1396 

composition of red delicious apples, 952 

correlation between pH and comp of foods comprising 
mixtures of tomatoes and low-acid ingredients, 233 

degradation of wheat starch in a single screw extruder: 
char of extruded starch polymers, 453 

detm of amino acid in wheat and barley by NIR spec- 
troscopy, 17 

detm of amount of trans-octadecenoate and trans-9, trans- 
12 octadecadienoate in fresh lean and fatty tissues 
of pork and beef, 1521 

detm of inosine-t-monophosphate in fish tissue with an 
enzyme sensor, 114 

detm of sensory components accounting for intervarietal 
variation in apple sauce and slices using factor, 751 

discriminative char of different texture profiles of var- 
ious cooked fish muscle, 721 

distribution of cholesterol in fractionated beef tallow, 1390 

distribution of P and phytate in some Nigerian varieties 
of legumes and some effects of processing, 199 

distrubution of protein, lycopene and Ca, Mg, P and N 
among various fractions of tomato juice, 1214 

effect of acetylation and inyl on the functional 
props of winged bean flour, 547 

effect of alkaline protease activity of some props of com- 
minuted squid, 117 

effect of ammonium nitrate and low-level foliar treat- 
ments of simazine on some chem components and 
protein quality of Pinkeye Purple Hull pea seeds, 
221 


effect of carbohydrates and heat on the amino acid comp 
and available lysine content of casein, 817 

effects of cooking in soln of varying pH on dietary fiber 
components of vegetables, 900 

effect of cooking temp and animal age on shear props of 
beef and buffalo meat, 1163 

effect of delayed filleting on quality of cod flesh, 979 

effects of elec stimulation and hot boning on functional 
char of preblended beef muscle in model systems, 
867 

effect of environmental! salinity on the free amino acid 
comp and conc in Penaeid shrimp, 327 

effect of extended cock times on certain phys and chem 
char of beef prepared in a rbath, 838 

effect of feeding 3 levels of riboflavin, niacin and Be to 
male chickens on the nutrient comp of broiler breast 
meat, 590 

effect of feed moisture and barrel temp on phys preps of 
extruded cowpea meal, 916 

effect of germination environment on nutrient comp of 
alfalfa sprouts, 21 

effect of hard red spring wheat bran on the bioavaila- 
bility of lipid-sol vitamins and growth of rats fed for 
56 days, 504 

effects of heat and fermentation on the extractability of 
minerals from soybean meal and corn meal blends, 
566 

effects of heat and natural fermentation on amino acid, 
trypsin inhibitor in blends of soybean and cornmeal, 


563 

effects of lactic fermentation of milk on milk lipids, 748 

effects of mineral gluconates on quality char of bread 
and cookies, 913 

effect of partial proteolysis on functional props of winged 
bean flour, 944 

effects of pH, formulation and additives on H25 content 
of cooked egg mixtures, 1043 

effect of phosfon D on amino acid content and »rctein 
quality of 2 snap bean cultivars, 962 

effect of pre-processing storage conditions on comp, m:- 


muscle lactate dehydrogenase activity and glycogen 
degradation, 593 

effect of processing factors on some props of melon seed 
flour, 415 

effect of sex and age on in broiler breast meat, 286 

effect of sorghum variety on baking props of US conven- 
tional bread, Egyptian pita “Balady” bread and 
cookies, 1070 

effects of STPP on phys and sensory props of beef and 
pork roasts, 1636 

effect of sweetener type and lecithin on hygroscopicity 
and mold growth in dark chocolate, 1088 

electrical stimulation of mutton, 1011 

emulsifying capacity and stability of goat, water buffalo, 
sheep and cattle muscle proteins, 168 

emulsifying props: of bovine blood globin: comparison 
with some proteins and their improvement, 102; of 
N-terminal peptide obtained from peptic hydroly- 
zate of #lpha sl-casein, 1117 

emulsion and storage stabilities of emulsions incorpo- 
rating mechanically deboned poultry meat and var- 
ious soy flours, 1358 

emulsion stabilizing props of soy protein isolates mixed 
with Na caseinates, 212 

enzymatic modification of fish frame protein isolate, 1305 

enzymic degumming of pineapple and pineapple mill 
juices, 1327 

(-)-epicatechin content in fermented and unfermented 
cocoa beans, 1090 

evaluation of lye and steam peeling using 4 processing 
tomato cultivars, 1415 

evaluation of rapid fat, moisture and protein detm in 
meats and meat products using an automatic meat 
analyzer, 1347 

factors affecting props of p 
patties made with various NaCl/phosphate combi- 
nations, 1372 

factors affecting props of raw-frozen pork sausage patties 
made with various NaCl/phosphate combinations, 
1363 

fermentation: and post-fermentation changes in Israeli 
wines, 251; enhancement by spices—ident of active 
comconent, 5; of corn gluten meal with A. oryzae 
and R. oligesporus, 1200 

finite element of nonlinear water diffusion during rice 
soaking, 246 

flow props of low-pulp conc orange juice: effect of temp 
and conc, 882 

for predicting freezing time of infinitely slab-shaped food, 
168 

functional props: of acylated oat protein, 1128; of blood 
globin, 370; of edible rice bran in model systems, 
310; of enzymatically modified beef heart protein, 
1525; of protein products of mass culti d blue- 
green alga S. platensis, 24 

gossypol removal and functional props of protein pro- 
duced by extraction of glanded cottonseed with dif- 
ferent solvents, 1057 

hydrophobicity and solubility of meat proteins and their 
relationship to emulsifying props, 345 

HVFS fruits: influence of can type on storage stability 
of vacuum packed peach and pear slices, 263 

identification of 3,5-diisobutyl-1,2,4-trithiolane and 2- 
isobuty!~3,5-diisopropylpyridine in fried chicken fla- 
vor, 1398 

identification of key textural attributes of fluid and semi- 
solid foors by, 47 

identification of volatile constituents from scuppernong 
berries, 64 

impact milling quality of grain legumes, 925 

influence: of freezing and thawing on egg vitelline mem- 
brane, 1149; of prerigor pressurization on postmor- 
tem be  muscie creatine phosphokinase activity and 
degradation of creatine phosphate and adenosine 
tripolyphosphate, 595; of soybean variety and the 
method of processing in tofu mfg: comparison of 
methods for measuring soluble solids in soymilk, 202; 
of temp of fermentation on nutritive value of lactic 
acid fermented cornmeal, 958 

interrelationship of protein, fat and moisture content of 
broiler meat, 359 

investigation into lipid classes of skipjack tuna, 1638 

isolation and characterization: of adzuki bean starch, 558: 
heat resistant peroxidase isoenzyme from cauli- 
flower, 1616 

lemon juice color grading: sensory and instrumental 
studies, 1435 

life cycle of canned tomato paste: correlation between 
sensory and instrumental testing methods, 1188 


1648—JOURNAL OF FOOD SCIENCE— ‘“olume 49 (1984) 


method for measurement of the transient response of 

mineral and vitamin contents of seeds and sprouts of 
newly available small-seeded soybeans and market 
samples of mungbeans, 656 

modeling of roasted peanut flavor for some Virginia-type 
peanuts from amino acid and sugar contents, 52 

nutrient comp: of lamb of 2 age groups, 1233: corn and 
offlour tortillas, 1202 

nutritional quality of vegetable pigeonpeas: dry matter 
accumulation, carbohydrates and proteins, 799; 


of Venezuelan white cheese, 1005 

optimization of nutrient retention during processing: as- 
corbic acid in potato dehydration, 1262 

partial characterization of crude enzyme extract from 
freshwater prawn, 1494 

phys char of pectoralis superficialis from broiler car- 
casses chilled in either water or NaCl soln under 
coml conditions, 849 

physicochem model for extrusion of corn starch, 40 

phytic acid content of crude, degummed and retail soy- 
bean oils and its effect on stability, 1113 

polysaccharides of winged beans, 70 

ppt behavior of extracted N, phytic acid and minerals in 
repessed flour menified by acylating agents, 765 

preparation and evaluation of trialk icarballylat 
trialkoxycitrate, tricikoxglycerylether, jojoba oil ond 
sucrose polyester as low calorie replacements of edi- 
ble fats and oils, 419 

props: of Kamaboko made from red hake fillets, mince 
or surimi, 192; of lipid and protein fraction from chia 
seed, 555 

proximate components in selected variety breads coml 
produced in major US cities, 642 

proximate composition, cholesterol, and Ca content in 
mech separated fish flesh from 3 species of gadidae 
family, 1182 

quality and maturity indices for postharvest handling of 
Southern peas, 389 

quality attributes and retention of B-vitamins of canned 
faba bean as affected by soaking treatments, 1053 

quality of chunked and formed lamb roasts, 1376 

relationship between hard-to-cook phenomenon in red 
kidney beans and water absorption, puncture force, 
pectin, phytic acid, and minerals, 1577 

relationship of texture to pH and collagen content of yel- 
lowtail flounder and cusk, 298 

role of fungi on oil quality of stored seeds of sesame, rape 
and linseed, 1394 

role of phospholipids, triacylglycerols, and cholesterol 
esters on malonaldehyde formation in fat extracted 
from chicken meat, 704 

RSM approach to optiminzation of boneless ham yield, 
1386 semiautomated method for of PSP toxins in 
shellfish, 1506 

shelf life of vacuum- or N-packed pastrami: effects of pkg 
atm, temp and duration of storage on physicochem 
and sensory changes, 832 

stability and gel strength of frankfurter batters made 
with reduced NaCl, 1350 

strawberry fruit softening: potential roles of polyuron- 
ides and hemicelluloses, 1310 

structural stability of fresh and frozen-thawed ‘Valencia’ 
orange juice, 1489 

studies on phys and chem props of kiwi fruit starch, 620 
thermal props of bentonite-water dispersions used 
for modeling foods, 28 

true and apparent retention of nutrients in hamburger 
patties made from beef or beef extended with 3 dif- 
ferent soy proteins, 1167 

use of defatted corn germ flour in pasta products, 482 

volatile components: of mushroom, 1208; of unflavored 
TSP, 1552 

water holding capacity of some African vegetables, fruits 
and tubers measured in vitro, 762 


anchovies (Engraulis anchoita) 


shelf life of brine refrigerated for canning, 180 


animal assay 


bioavailability of zinc and iron from mature winged bean 
seed flour, 1132 

effects: of dietary fiber from shredded and puffed wheat 
breakfast cereals on intestinal function in rats, 507; 
of feeding 3 levels of riboflavin, niacin and Bg to 
male chickens on the nutrient comp of broiler meat, 


observations on reprocessing frozen Alaska pollock, 323 : 
of amines in seafood by ion-moderated partition 
HPLC, 603 
of snapper and rockfish sp, 727 
3 of sterols and fatty acids of winged bean, 964 i 
| 
| 
| { 
| 
| 
4 | | 
| | 
| 
| 
| 
4 
: 


590; of germination and dietary Ca on Zn bioavail- 
ability from peas, 637; of hard red spring wheat bran 
on the bioavailability of lipid-sol vitamins and growth 
of rats fed for 56 days, 504 

fermentation of corn gluten meal with A. oryzae and R. 
oligosporus, 1200 

iron availability from soy, meat and soy/meat samples 
in anemic rats with and without prevention of co- 
prophagy, 585 

prepn and evaluation of tr 
alkoxycitrate, trialkoxyglycerylether, 
sucrose polyester as low calorie replacements of edi- 
ble fats and oils, 419 

relative bioavailability of dietary iron from 3 processed 
soy products, 1558 

thermal inactivation of the Kanagawa hemolysi of V. 
parahaemolyticus in buffer and shrimp, 183 

animal science 

effect: of cooking temp and animal age on shear props 
of beef and buffalo meat, 1163; of feeding 3 levels of 
riboflavin, niacin and Bg to male chickens on the 
nutrient comp of broiler breast meat, 590; of high 
temp conditioning on beef from grass or grain fed 
cattle, 157; of sex and age on proximate analysis, 
cholesterol and seiected vitamins in broiler breast 
meat, 286 

iron availability from soy, meat and soy/meat samples 
in anemic rats with and without prevention of co- 


effect of Ca and Mg on activity of phenolic antioxidants 
against 5. aureus A100, 282 
inhibition of S. aureus growth in lab media of water 
activity adjusted with polyethylene glycols, 296 
recovery of bacteria in media containing 0.5% food grade 
poly- and pyrophosphates, 948 
antifungal 
props of esters of alkenoic and alkynoic acids, 281 
antimicrobials 
stimulation by formate of activity of L. bulgaricus in 
milk, 652 
antioxidants 
antithiamin activity of polyphenolic, 489 effect of Ca and 
Mg on antibacterial activity of against S. aureus 
A100, 282 
use of glandless cottonseed and sunflower seed products 
in batter/breading for fried beef patties, 1224 
anthocyanin 
color stability of apple and pear juices blended with fruit 
juices containing, 411 
apple 
biomass and patulin production by B. nivea in juice as 
affected by sorbate, benzoate, SO2 and temp, 402 
color stability of juice blended with fruit juices contain- 
ing anthocyanins, 411 
composition of red delicious, 952 
computer simulation on storage stability in intermediate 
moisture, 759 
constitutive relationship for cortex under hydrostatic 
stress, 623 
control studies in industrial juice evaporator, 1422 
detm of sensory components accounting for intervarietal 
variation in sauce and slices using factor analysis, 
751 
effect: of ascorbic acid on color of jelly, 1212; of posthar- 
vest storage and ripening of on sensory quality of 
processed applesauce, 1323 
influence of RO on retention of sugar in juice conc, 304 
influence of ay on browning of juice conc during storage, 
1630 


lab and field study of relationship between Ca sources 
and browning in juice, 1419 

nonenzymatic browning in juice conc during storage, 889 

pomace energy and solids recovery, 407 

relationship of objecti its to sensory com- 
ponents of canned sauce and slices, 756 

sauce: improved sieve method for measurement of lyo- 
phoresis in, 1614 

sensory evaluation of juice using RSM, 1595 

artichoke, Jerusalem (H. tuberosus L.) 
sorption isotherms and drying rates of, 384 


asparagus 
peroxidase fractions from of varying heat stabilities, 1618 
aspartame 


detm of reactivity of with flavor aldehydes by GC, HPLC 
and GPC, 520 
in calorie-reduced frozen dairy dessert, 306 


fumigatus 
role of on oil quality of stored seeds of sesame, rape and 


lipid and fatty acid composition of grown on whey me- 
dium, 950 
A. niger 
role of on oil quality of stored seeds of sesame, rape and 
linseed, 1394 
A. oryzae 
fermentation of corn gluten meal with, 1200 
A. 
effects of sorbate and propionate on growth and eflatoxin 
production of sublethally injured, 86 
assay, fluorogenic 
use of for enumeration of E. coli from seafood, 1186 
astexanthin 
eolor stability of pigmented rainbow trout under various 
pkg .»nditions, 1337 


shelf life of vacuum- or N-packed pastrami: effect of on 
microflora changes, 827; effects of pkg on physico- 
chem and sensory changes, 832 
autoxidation 
assessment of in freeze-dried meats by flouroscene assay, 
1517 
azomethine 
automated method for boron detm in peanuts, 72 


Bacillus cereus 
growth of in sage-containing broth and foods, 737 
influence of heating and cooling rates on spore survival 
and growth in a broth medium and in rice, 34 
B. coagulans 
growth and corresponding elevation of tomato juice pH 
by, 647 
B. subtilis 
comparison of techniques for recovering spores from in- 
oculated meat substrates, 366 
bacon 
role of woodsmoke in N-nitrosothizolidine formation, 658 
baking 
effect of sorghum variety on props of US conventional 
bread, Egyptian pita “Balady” bread and cookies, 
1070 
studies of bread suppl with full-fat sweet lupine flour, 


detm of amino acid in by NIR spectroscopy, 17 
taste panel preference correlated with lipid comp of DDG, 
787 


detm of inosi phosphate in with an enzyme 

sensor, 114 
batter 

addn of phosphates, proteins and gums to reduced salt 
frankfurter, 1355 

stability and gel strength of frankfurter made with re- 
duced NaCl, 1350 

use of glandless cottonseed and sunflower seed products 
in for fried beef patties, 1224 

bean 

adzuki (Vigna angularis cv Takara): isolation and char- 
acterization of starch, 558 

canned dry quality as influenced by HTST steam blanch- 
ing 
fermentations, in Bahia, 205; (-)-epicatechin content 
in fermented and unfermented, 1090 

effects of cooking in soln of varying pH on dietary fiber 
components of, 900 

faba: quality attributes and retention of B-vitamins of 
canned as affected by soaking treatments, 1053 - 

lima: distribution of P and phytate in and some effects 
of processing, 199 
fied flour fractions, 569 

navy (Phaseolus vulgaris): air classification and extru- 
sion of, 543; effect of suppl of short bread cookies 
with flour, 922; kinetics of trypsin inhibitory activ- 
ity loss in heated flour from, 124 

red kidney: relationship between hard-to-cook phenom- 
enon and water absorption, puncture force, pectin, 
phytic acid, and minerals, 1577 

snap effect of phosfon D on amino acid content and pro- 
tein quality of, 962; effects of salts added after cook- 
ing on texture of canned, 910 

winged: bioavailability of Zn and Fe from seed flour, 


1132; changes in sugars, starch and tryspin inhibi- 
of y inylation on the functional 
props of flour, 
functional props of flour, 944; polysaccharides of, 70; 
total plant analysis of sterols and fatty acids, 964 
beefaging of frozen parts of, 1174 

characteristics of Zn components on in vitro enzymatic 
digestion of, 1297 

coagulation test for cooked meat temp: effect of variation 
in filtration, 853 

comp of effects of high and low voltage elec stimulation 
on quality-indicating char of, 863 

comp of HPLC and GC for measuring lactic acid in ground, 
671 

comp of techniques for recovering B. subtilis spores from 
inoculated meat substrates, 366 

consumer acceptance of prerigor pressurized vs conven- 
tionally processed utility grade, 1226 

detm of amount of trans-octadecenoate and trans-9, trans- 
12 octadecadienoate in fresh, lean and fatty tissues, 
1521 

distribution of cholesterol in fractionated tallow, 1390 

DSC of muscle: influence of postmortem 
1513; influence of sarcomere length, 1529 

effects: of cooking temp and animal age on shear props 
of, 1163; of elec stimulation and hot boning on func- 
tional char of muscle in model system, 867; of elec 
stimulation and hot boning on muscle display color 
of PVC pkg steaks, 1021; of extended cook times on 
phys and chem char of prepared in a waterbath, 838; 
of fat level and cooking method on sensory and tex- 
tural props of ground patties, 870; of gamma radia- 
tion on C. jejuni, 665; of phosphate type and conc, 
salt level and method of preparation on binding in 
restructured rolls, 687; of postmortem storage on cold- 
shortened muscle: anal by SDS-PAGE, 290; of post- 
mortem storage on muscle protein degradation: anal 
by SDS-PAGE, 292; of prerigor pressurization on ac- 
tivity of Ca-activated factor, 680; of prerigor pres- 
surization on postmortem muscle lactate 
593; of radiolytic products on bacteria in a food sys- 
tem, 577; of STPP on phys and sensory properties 
of, 1636 
skeletal muscle, 675 

emulsifying capacity and stability of muscle proteins, 
168 

emulsifying properties of blood globin: comparison with 
some proteins and their improvement, 102 

evaluation: of extra low voltage elec stimulation system 
for, 363; of food processor for making model emul- 
sions, 1222; of rapid fat, moisture and protein detm 
using automatic meat analyzer, 1347 

factors influencing the nonheme Fe content and its im- 


hydrophobicity and solubility of meat proteins and their 
relationship to emulsifying props, 345 

influence: of extract of heart on stability of color and 
development of rancidity during storage of sliced bo- 
logna, 149; of prerigor pressurization on postmortem 
muscle creatine phosphokinase activity and degra- 
dation of creatine phosphate and adenosine triphos- 
phate, 595 

iron availability from in anemic rats with and without 
pr ion of coprophagy, 585 

measurement: of convective heat transfer coefficients 
during freezing processes, 810; of oxidation-related 
changes in proteins of freeze-dried, 1171 

modeling the thermal conductivity of cooked meat, 152 

myosin cross-linking in freeze-dried, 699 

optical characteristics of natural iridescence in, 685 

research broiler unit to study changes in meat during 


retention of nutrients in hamburger patties made from, 
1167 
SEC/HPLC of heated water soluble muscle proteins, 598 


in batter/breading for fried patties, 1224 See also 
meat; muscle 
beer 
improved method for time-intensity data, 539 
Se and C; content of European detm by AAS, 300 
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linseed, 1394 
A. nidulans 
atmosphere 
| 
prophagy, 585 B 
| antibacterial(s) 
| 
| 
14 
See also bread; cake; cookies; dough; pastry 
barley 
bass 
a plication in oxidation, 581 
functional props: of blood globin, 370; of enzymatically 
modified heart protein, 1525 
cooking, 161 
restructured steaks from hot-boned and cold-boned car- 
casses, 164 
pl use of glandless cottonseed and sunflower seed products 


beet 
effect of oxygen retained on powder on the stability of 
betanine and vulgaxanthine I, 99 
red: solubilization of cel! wall betanin decolorizing en- 
zyme, 1075 
bentonite 
thermal props of -water dispersions used for modeling 
foods, 28 
benzaldehyde 
detm of reactivity of aspart 
GPC, 520 
benzoate, Na 
biomass and patulin produced by B. nivea in apple juice 
as affected by, 402 
berries, scuppernong (V. rotundifolia) 
identification of volatile constituents, 64 
betalain 
effect of H202 and phenolic compds on horseradisi: 
oxidase-catalyzed decolorization of pigments, 5 


with by GC, HPLC and 


betanin 
effect of H202 and phenolic compds on horserzdish per- 
oxidase-catalyzed decolorization of, 536 
solubilization of red beet cell wall decoloriz »g enzyme, 
1075 
betanine 
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cities, 642 
breadfruit (Atocarpus altilis) 
composition of flours from, 1396 
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229 


carcinogens 
inhibition of N-nitrosamine formation in a cured ground 
pork belly model system, 341 
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peseed flour protein conc, 771; of alkaline protease 
activity on some props of comminuted squid, 117; of 
ammonium nitrate and low-level foliar treatments 
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amino acid comp and available lysine content of cas- 
ein, 817; of extended cook times on char of meat 
prepared in a waterbath, 838; of heat and ionic 
strength on dissociation-association of soybean pro- 
tein fractions, 1289; of H202 and phenolic compds on 
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water sorption, 127 

involvement of acetaldehyde and ethanol accumulation 
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new, rapid, interactive image analytical method for detm 
phys dimensions of milled rice kernels, 648 

ninhydrin-reactive lysine in food proteins, 10 
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HPLC-ion-moderated partition: rapid, automated anal- 
ysis of amines in seafood by, 603 

Pyrolysis-GL: effect of various pyrolysis parameters on 
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quality of, 734 
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say for food folacin, 94 
consumerism 
acceptance of prerigor pressurized vs conventionally 
processed utility grade beef, 1226 
optical characteristics of natural iridescence in meat, 685 
containers 
manual method for predicting nutrient retention during 
thermal processing of conduction-heating foods in 
rectangular, 478 
sterilization of food in with an end flat against a retort 
bottom: numerical analysis and experimental mea- 
surements, 461 
contamination 
of sensor with organic volatiles during ay 
with an electric hygrometer, 514 
cookies 
effect of mineral gluconates on quality characteristics of, 
913 
effect of some insol milk proteins on sensory char of ap- 
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effect of on microflora of southern peas, 1410 
heart 
functional props of enzymatically modified beef protein, 
1525 


influence of an extract of on stability of color and devel- 
opment of rancidity during storage of sliced bologna, 
149 


heat 

compsrison hetween ovalbumin gels formed by GuHCl 
dexaturation and, 1099 

effect on amino acid comp and available lysine content 
of casein, 817 

effects on amino acid, flatus producing compds, lipid ox- 
idation and trypsin inhibitor in blends of soybean 
and cornmeal, 563 

effects on extractability of minerals from soybean meal 
and corn meal blends, 566 

increase in emulsification activity of soy lecithin-soy 


surface transfer coefficients for steam/air mixtures in 2 
pilot scale retorts, 939 
heat exchanger 
temp histories in a UHT indirect, 273 
heating, dielectric and steam 
effects of on storage stability of pecan kernels, 893 


effect of from rice on pancreatic lipase activity in vitro, 
956 


strawberry softening: potential roles of, 1310 
WHC of from fruits, vegetables and wheat bran, 1632 
hemoglobin 
emulsifying props of bovine blood globin: comparison with, 
102 


, Kanagawa 
thermal inactivation of in V. parahaemolyticus in buffer 
and shrimp, 183 
herring (Clupea harengus) 
diffusion props of salt and acetic acid into and subse- 
quent effect on muscle tissue, 714 
oxidation of lipid emulsion by peroxidizing microsomal 
fraction from muscle, 1392 
HMP (hexametaphosphate) 
effect of Na- on binding in restructured beef roils, 687 
in vitro evaluation of effects of on Zn, Fe and Ca bioa- 
vailability, 1562 
hexane 
gossypol removal and functional props of protein pro- 
duced vy extraction of glanded cottonseed with, 1057 
histamine 
rapid, automated analysis of in seafood by ion-moderated 
partition HPLC, 603 
Hobart FMP-1 (Automatic Meat Analyzer) 
evaluation of fat, moisture and protein detm using, 1347 
horseradish 
effect of HyO2 and phenolic compds on peroxidase-cata- 
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strengths and microstructure, 1496 
Geotrichum candidum 
chem detection of in processed foods, 439 4 5 
: germination silver (Merluccius bilinearis): prox comp, cholesterol, and 
ginger 
gluc 
_ & 
gluconate 
| 
glycogen protein complex Dy, 
isolation and characterization of resistant peroxidase . 
isoenzyme from cauliflower, 1616 
i peroxidase fractions from asparagus of varying stabili- 
ties, 1618 
i effect on pre- and storage color characteristics of pecan 
kernels, 1532 
! influence on B. cereus spore survival and growth in a 
broth medium and in rice, 34 
; release of Fe from phosvitin by, 78 
hemicellulose 
fungi 
G grinding 
guaiacol 
lyzed decolorization of betalain pigments, 536 
HPLC (high pressure liquid chromatography) 
See chromatography 
hydrogen peroxide 
effect on horseradish peroxidase-catalyzed decolorization 
of betalain pigments, 536 


hydrogen sulfide 
effects of pH, formulation and additives on content of 
cooked egg mixtures, 1043 
evaluation of methods for detecting production of by lac- 
tobacilli,981 


kinetics of sorghum molasses with dilute mineral acids 
and oxalic acid and melibiose with oxalic acid, 1428 
MetSO detm after of amino acid mixtures, model protein 
systems, soy products and infant formulas, 1547 
hydrolyzate, peptic 
emulsifying props of N-terminal peptide obtained from 
alpha sl-casein, 1117 


y 
of meat protein: relationship to emulsifying props, 345 
hygrometer, electric 
sensor contaminated with organic volatiles during ay 
measurements with, 514 
hygroscopicity 
effect of sweetener type and lecithin on in dark choco- 
late, 1088 


ice cream 
detm of lactose and sucrose in mix via enzymatic-cryos- 
copic methods, 1332 
impedimetric estimation of coliforms in, 1449 
image analysis 
_ for detm phys dimensions of milled rice kernels, 648 


for detection of Salmonella, 807 
technique for detection of salmonellae in meat and poul- 
try products, 1618 


effects of heat and ionic strength on dissociation-asso- 
ciation of soybean protein fracti 1289 


estimation of coliforms in dairy products, 1449 
estimation of microbial populations in frozen conc juice 
using automated measurements, 243 
infant formula 
MetSO detm after hydrélysis of, 1547 
inosine-5 lhosphat 
detm of in fish tissue with an enzyme sensor, 114 
iridescence 
optical characteristics in meat, 685 
iron 
availability from soy, meat and soy/meat samples in ane- 
mic rats with and without pr of 
585 
bioavailability from mature winged bean seed flour, 1132 
bioavailability from 3 processed soy products, 1558 
factors influencing the nonheme content of meat and its 
implication in oxidation, 581 
forms of in meats cured with nitrite and erythorbate, 
284 
in ground beef and longissimus muscle, 105 
in vitro evaluation of effects of ortho-, tripoly- and hex- 
ametaphosphate on bioavailability of, 1562 
release of from phosvitin by heat and food additives, 78 
thermodynamic and kinetic stability constants of, 500 
irradiation 
effect of gamma on C. jejuni, 665 
effect of potentially synergistic treatments in combina- 
tion with 100 Krad on iced shelf life of cod fillets, 
1341 
effect of radiolytic products on bacteria in a food system, 
577 


isopropanol 
gossypol removal and functional props of protein pro- 
duced by extraction of glanded cottonseed with, 1057 


phagy, 


sorption 
of Jerusalem artichoke, 384 


J 


effect of ascorbic acid on color, 1212 


prepn and evaluation of oil as low calorie replacements 
of edible fats and oils, 419 ‘ 


apple: color stability of blended with fruit containing 
antbocyanins, 411; biomass and patulin production 
by B. nivea as affected by sorbate, benzoate, SO2 and 
temp, 402; control studies in industrial evaporator, 
1422; influence of RO on retention of sugar in conc. 
304; influence of a, on ry ming of 


tie h 


conc during storage, 1630; lab and field study of re- 
letionship between Ca courses and browning in, 1419; 
ning in conc during storage, 889; 
eoneery evebantion of carbonated using RSM, 1595 


method for detm of limonin in citrus by HPLC, 1216 

orange: adulteration: detection and quality effects of di- 
lution, added pulpwash, termeric and sorbate, 1438; 
flow props of low-pulp conc: effect of temp and conc, 
882; serum viscosity and effnct of pulp content, 876; 
structural stability of fresh and frozen-thawed ‘Val- 
encia’, 1489 

pear: nonenzymatic brown in conc at elevated temp, 1335 

pineapple: effects of TA and carbonation level on pref- 
erence of clarified, 1220; enzymic degumming of, 1327 

tomato: distribution of protein, lycopene and Ca, Mg, P 
and N among various fractions of, 1214; growth and 
corresponding elevation of pi! by B. coagulans, 647; 
mechanism which enables the cell wall to retain ho- 
mogenous appearance of, 628 


kahawai (Arripia trutta) 
effects of brain destruction on post harvest muscle me- 
tabolism in, 177 
Kamboko 
props of made from red hake fillets, mince or surimi, 192 


continuous flow procedures for data generation, 803 

dynamic test for models of chem changes di:ring process- 
ing: ascorbic acid degradation in dehydration of po- 
tatwes, 1267 

effect of ay, light intensity and phys structure of food on 
riboflavin photodegradation, 525 

energy calc for non-Newtoniar fluids in circular tubes, 
1295 

manual method for predicting nutrient retention during 
thermal processing of conduction-heating foods in 
rectangular containers, 478 

of carboxylic acids and iron, 500 

of hydrolyses of sorghum molasses with dilute mineral 
acids and oxalic acid and melibiose with oxalic 
acid,1428 

of tannin deactivation during bic storage and 
boiling treatments of high tannin sorghums, 1566 

of trypsin inhibitory activity loss in heated flour from 
bean, 124 

optimization of nutrient retention during processing: as- 
corbic acid in potato dehydration, 1262 

tryptic digestion rates of food proteins, 1535 

Kishk 
lab preparation of soy-based, 197 


phys and chem props of starch, 620 


L 


lactalbumin 
effect on sensory characteristics of appearance and tex- 
ture in cookies, 376 
ninhydrin-reactive lysine in, 10 
lactase 
use of a milk assay to evaluate the effects of K on yeast, 
435 


evaluation of methods for detecting production of H2S, 
volatile sulfides, and greening by lactobacilli, 981 


effect of yogurt cultures on conc of orotic acid, uric acid 
and HMG-like compd in milk after fermentation, 
1194 

effect on milk lipids, 748 

ty Renate nai, 
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ATCC 8014: effect of infection with in a starter culture 
during production of salami dry sausage, 337 
effect of bacteriophage on activity of used in the produc- 
tion of fermented sausage, 650 
effect of elec stimulation of inoculated pork tissue on 
thermoresistance of, 288 
effect of tumbling and tumbling temp on contamination 
of in cured pork shoulder, 1634 
fermentation enhancement by spices: identification of 
active component, 5 
in cocoa bean fermentations, 205 
lactose 
allergic skin reactivity and chem props of allergens in 2 
grades of, 529 
detm of contents of ice cream mix via enzymatic-cryos- 
copic methodology, 1332 
time-intensity sensory characterisitics of saccharin, xy- 
litol and galactose and their effect on the sweetness 
of, 780 
lamb 
on longissimus tenderness, 1466 
model for desiccation in frozen storage, 1275 
nutrient comp of 2 age groups, 1233 
quality of chunked and formed roasts, 1376 
lecithin 
Ca fortification of soy milk with Ca-liposome system, 
1111 
effect of on hygroscopicity and mold growth in dark choc- 
olate, 1088 
increase in emulsification activity of soy-protein com- 
plex by EtOH and heat treatments, 1105 
legumes 
distribution of P and phytate in some Nigerian varieties 
and some effects of processing, 199 
enzyme diafiltration technique for in vitro detm of pro- 
tein digestibility and availability of amino acid, 794 
factors affecting the efficiency of abrasive-type dehulling 
of investigated with a new intermediate-sized batch 
dehuller, 267 


effects of intensity on kinetics of riboflavin photodegra- 
dation, 525 
lignin 
binding of Fe by under simulated GI pH conditions, 531 


method for detm of in citrus juices by HPLC, 1216 
linseed 
role of fungi on oil quality of, 1394 


effect of rice hemicelluloses on pancreatic activity in vi- 
tro, 956 
lipid 


assessment of autoxidation in freeze-dried meats by flu- 
orescence assay, 1517 

comp of fungi grown of whey medium, 950 

damage of amino acid residues of proteins after reaction 
with, 1082 

effects of frozen storage and cooking on oxidation in 
chicken meat, 838 

effect of hard red spring wheat bran on the bioavaila- 
bility of -sol vitamins in rats fed for 56 days, 504 

effects of heat and natural fermentation cn oxidation in 
blends of soybean and cornmeal, 563 

effects of lactic fermentation of milk on, 748 

effect of pH and time of grinding on oxidation of fresh 
ground pork, 1510 

enzymic peroxidation in microsoma! fractions from beef 
skeletal muscle, 675 

factors influencing the nonheme Fe content of meat and 
its implications in oxidation, 581 

investigation into classes of skipjack tuna, 1638 


modified dry column procedure for extraction of from 
cured meats, 107 


L. i 
in cocoa bean fermentations, 205 
» 4 L. delbrueckii 
in cocoa bean fermentations, 205 
cane application of NIR spectroscopy for predicting sugar con- _L. lactis 
hydrolysis tent of fruit, 995 in cocoa bean fermentations, 205 
char of Israeli citrus, 987 L. plantarum 
1435 
| 
; 
H 
K 
unoassay | 
karaya 
: comparison of steady shear and dynamic viscoelastic props BP. 
of gums, 1 
| 
impedance | 
impact milling quality of, 925 
lemon 
juice color grading: sensory and instrumental studies, ) 
1435 
Leuconostoc mesenteroides 
7 in cocoa bean fermentations, 205 | 
light 
limonin 
lipase 
lactate dehydrogenase 
oi sid effect of prerigor pressurization on postmortem bovine 
muscle activity, 593 
lactobacillus 
jelly Lactobacillus acidophilus 
ee effects on milk lipids, 748 
jojoba in cocoa bean fermentations, 205 
in cocoa bean fermentations, 205 
| juice L. bulgaricus 
. a measurement of oxidation-related changes in proteins of 
freeze-dried meats, 1171 


oxidation of emulsion by peroxidizing microsomal frac- 
tion from herring muscle, 1392 
props of from chia seed, 555 
relative role of phospholipid. triacylglycerols, and cho- 
lesterol esters on malonaldehyde formation in fat 
extracted from chicken meat, 704 
taste panel preference correlated with comp of barley 
DDG, 787 
lipoprotein 
effect of consuming yogurt prepared with 3 culture strains 
on human serum, 1178 
liposome 
Ca fortification of soy milk with Ca-lecithin system, 1111 
longissimus 
on lamb tenderness, 1466 
lupine (L. albus cv Multolupa) 
baking studies and nutritional value of bread suppl with 
full-fat sweet flour, 14 


distribution of among fractions of tomato juice, 1214 


evaluation of peeling using 4 processing tomato culti- 
vars, 1415 
lyophoresis 
improved sieve method for measurement of in apple- 
sauce, 1614 
lysine 


on, 225 
ninhydrin-reactive in food proteins, 10 
lysinoalanine 
factors governing formation in soy proteins, 1282 
lysosomes 
ultrastructural localization of in coho salmon and steel- 
head trout muscle, 975 
lysozyme 
ninhydrin-reactive lysine in, 10 


macaroni 
effects of ay, light intensity and phys structure on the 
kinetics of riboflavin photodegradation, 525 
mackerel 
detm of inosine-r. phosph 
sensor, 114 
discriminative char of different texture profiles of, 721 
New Zealand Jack (Trachurus novaezelandiae): storage 
of in ice: chem, microbiol and sensory assessment, 
1453 
rapid, automated analysis of amines in by ion-moderated 
partition HPLC, 603 
magnesium 
distribution of among fractions of tomato juice, 1214 
effects on alpha-amylase activity, 516 
effect on antibacterial activity of phenolic antioxidants 
against S. aureus A100, 282 
in ground beef and longissimus muscle, 105 
magnesium sulfate 
simultaneous curdling of soy/cow’s milk blends with ren- 


in with an enzyme 


and cho- 


diffusion props of salt and acetic acid into herring and 

their subsequent effect on muscle tissue, 714 
mathematics 

computer simulation of storage stability in intermediate 
moisture apples, 759 

detm of amino acids in wheat and barley by NIR spec- 
troscopy, 17 

detm of sensory components accounting for intervarietal 
variation in apple sauce and slices using factor anal- 
ysis, 751 


finite analysi: of nonlinear water diffusion during rice 
soaking, 6 

flow behavior of liquid whole egg during thermal treat- 
ments, 132 

freezing time prediction: enthalpy-based approach, 1121; 
for different final product temps, 1230 

identification of key textural attributes of fluid and semi- 
solid foods using regression analysis, 47 

kinetic energy calc for non-Newtonian fluids in circular 
tubes, 1295 

manual method for prediction of nutrient retention dur- 


timate size and thermodynamic stability of junction 

zones in noncovalently cross-linked gels, 1103 
model for food desiccation in frozen storage, 1275 
modeling the thermal conductivity of cooked meat, 152 


relationship of objective measurements to sensory com- 
ponents of canned applesause and apple slices, 756 

sterilization of food in containers with an end flat against 
a retort bottom: numberical analysis and experi- 
mental measurements, 461 

See also statistics 


indices for postharvest handling of Southern peas, 389 
meat 

assessment of autoxidation in freeze-dried by flouresc- 
ence assay, 1517 

comp between sensory quality of freshly prepared spa- 
ghetti with sauce before and after hot holding on 
cafeteria counter, 1475 

effect of a, on the major volatiles produced in a model 
system approximating cooked, 607 

evaluation of fat, moisture and protein detm in using 
automatic meat analyzer, 1347 

evaluation of food processor for making model emul- 
sions, 1222 

forms of iron in cured with nitrite and erythorbate, 284 


kinetics of hydrolyses of sorghum molasses with and ox- 
alic acid, 1428 
melon 
effect of processing factors on props of seed flour, 415 
meltability 
comparison of 4 procedures of cheese evaluation, 1158 


of chitosan for RO application, 91 
merchandising 
damage to french-fried potatoes caused by simulated 
transport and handling tests at cryogenic temps, 217 
effects of beef carcass elec stimulation and hot boning on 
muscle display color of PVC pkg steaks, 1021 
metabolism 
effects of brain destruction on post harvest in the fish 
kahawai, 177 
methionine 
study of forces involved in incorporation into soy protein 
by 1-step plastein-like process, 1316 
methionine sulfoxide 
detm after alkaline hydrolysis of amino acid mixtures, 
model protein systems, soy products and infant for- 
mulas, 1547 
methodology 
appln for NIR spectroscopy for predicting sugar content 
of fruit juices, 995 
appln of small sample back extrusion test for measuring 
texture of cooked sorghum grain, 278 
assessment of autoxidation in freeze-dried meats by flu- 
orescence assay, 1517 
assessment of freezing time prediction, 1034 
automated methylthymol blue for Ca detm in peanuts, 


209 

azomethine N automated for boron detm in peanuts, 72 

bonded fused silica capillary column GLC detm of BHA 
and BHT in chewing gums, 1622 

Ca fortification of soy milk with Ca-lecithin liposome 
system, 1111 

characteristics of thixotropic behavior of soft cheeses, 668 


chitosan membranes for RO appin, 91 

color codes for paired preference and hedonic testing, 
1115 

comparison of conjugase treatment procedures in the mi- 
crobiol assay for food folacin, 94 

comparison of for recovering B. subtilis spores from in- 
oculated meat substrates, 366 

comparison of 4 procedures of cheese meltability evalu- 
ation, 1158 

comparison of HPLC and GC for measuring lactic acid 
in ground beef, 671 

constitutive relationship for apple cortex under hydro- 
static stress, 623 

continuous flow procedure for reaction kinetic data gen- 
eration, 803 

detm of amino acid in wheat and barley by NIR spec- 
troscopy, 17 

detm of individual! simple sugars in aqueous soln by NIR, 
1601 

detm of inosine-5-monophosphate in fish tissue with an 
enzyme sensor, 114 

detm of lactose and sucrose in ice cream mix via enzymes 
and cryoscopy, 1332 

detm of organic acids in potatoes by HPLC, 75 

detm of reactivity of aspartame with flavor aldehydes by 
GC, HPLC, and GPC, 520 

detm of sensory components accounting for intervarietal 
variation in apple sauce and slices using factor anal- 
ysis, 751 

digitizer aided detm of yield stress in semi-liquid foods, 
1620 

dynamic test for kinetic models of chem changes during 


effect of buffering capacity on a commonly used assay of 
protein digestibility, 498 

effects of cooking on sensory and textural props of ground 
beef patties, 870 

effect of pkg on microbiol of pkg chicken, 13€7 

effect of postmortem storage on cold-shortened bovine 
muscle: analysis by SDS-PAGE, 290 

effects of postmortem storage on muscle protein degra- 
dation: analysis by SDS-PAGE, 292 

effect of preparation on binding in restructured beef rolls, 
687 


effect on TVB-N detm as an idex of quality of fresh At- 
lantic cod, 734 

effect of various pyrolysis parameters on fragmentation 
patterns of peanut oil, 662 

enzyme diafiltration technique for in vitro detm of pro- 
tein digestibility and availability of amino acid of 
legumes, 794 

enzyme immunoassay for detection of Salmonella, 807 

enzyme immunoassay technique for detection of salmo- 
nellae in meat and poultry products, 1018 


evaluation of food processor for making model meat 
emulsions, 1222 

evaluation of low detecting production of H2S, volatile 
sulfides, and greening by Lactobacilli, 981 

evaluation of rapid fat, moisture and protein detm in 
meats and meat products using an automatic meat 
analyzer, 1347 

evaluation of water binding capacity of food fiber sources, 
59 


factors influencing the nonheme Fe content of meat and 
its implication in oxidation, 581 

for analysis of PSP toxins in shellfish, 1506 

for detm of browning in dairy powders, 1609 

for detm of limonin in citrus juices by HPLC, 1216 

for evaluating time-intensity data, 539 

for measurement of transient response of semisolid foods 
under steady shear, 741 

for predicting nutrient retention during thermal 


for prepn of blood globin: chem and functional props of, 
859 


for sensory evaluation of red pepper heat, 1028 


in noncovalently cross-linked gels, 1103 
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in rectangular containers, 478 
method for using measurements of shear modulus to es- 
par aine analysis prea lreezing OF inti- 
lycopene nitely slab-shaped food, 468 
| lye of guar and carrageenan using Bird-Carreau con- 
stitutive model, 1569 
| 
| 
| maturity 
| 
| 
of potatoes, 1267 
/ effects of brain destruction on post harvest muscle me- 
| tabolism in the fish kahawai, 177 
4 
| measurement of oxidation-related changes in protein of 
! freeze-dried, 1171 
; modified dry column procedure for extraction of lipids 
from cured, 107 
See also individual species 
melibiose 
membranes 
4 ange juice using automated impedance measure- 
ments, 243 
net and, 1046 
malonaidehyde 
relative role of phospholipids, triacylglycerols, 
lesterol esters on formation in fat extracted from : 
chicken meat, 704 
maltose hydrate 
effect on hygroscopicity and mold growth in dark choc- 
olate, 1088 factors affecting the efficiency of abrasive-type dehulling 
malvidin of grain legumes investigated with a new interme- 
of crowberry, 634 diate-sized, batch dehuller, 267 
manganese 
fermentation enhancement by spices: identification of 
active component, 5 
mapping 
development, 1143 
marinade 
lar containers, 478 
for using measurements of shear modulus to estimate 
size and thermodynamic stability of junction zones 
1 
\ 


freezing time prediction for different final product temps, 
1230 


stress distributions in gels during penetration test- 
ing 654 

gossypol removal and functionai props of protein pro- 
duced by extraction of glanded cottonseed with dif- 


improved sieve for measurement of lyophoresis in apple- 
sauce, 1614 

influence of processing in tofu mfg, and measuring sol- 
uble solids in soymilk, 202 

influence of RO on sugar retention in apple juice conc, 
304 lab prepn of a new soy-based Kishk, 197 

life cycle of canned tomato paste: correlation between 
sensory and instrumental testing, 1188 

of ive heat transfer coefficients 

during food freezing processes, 810 

measurement of oxidation-related changes in proteins in 
freeze-dried meats, 1171 

measurement of ay in salt soln and foods by electronics 
as compared to direct vapor pressure measurement, 
1139 

mechanics which enable the cell wall to retain homog- 


of lipids 


new mapping super-simplex optimization for food prod- 
uct and process development, 1143 

ninhydrin-reactive lysine in food proteins, 10 

nondestructive color measurement of fresh broccoli, 1612 

of postmortem chilling: effects on quality and palatabil- 
ity traits of pork, 294 

optical char of natural iridescence in meat, 685 

prepn of rapeseed protein conc and isolates using ul- 
trafiltration, 768 

process to produce light colored protein isolate from de- 
fatted glandless cottonseed flour, 960 

rapid, automated analysis of amines in seafood by ion- 
moderated partition HPLC, 603 

recovery of citrus cloud from aqueous peel extract by 
microfiltration, 991 

research broiler unit to study changes in meat during 
cooking, 161 

RSM: approach to optimization of boneless ham yield, 
1386; sensory evaluation of carbonated apple juice, 
1595 

SEC/HPLC of heated water soluble bovine and porcine 
muscle proteins, 598 

Se and Cr content of European beers as detm by AAS, 
300 sensor contamination with organic volatiles 
during water activity measurements with an elec 
hygrometer, 514 

study of forces involved in incorporating L-methionine 
into pootein by 1-ctep plastein-tike process, 1316 

study of influence of solute (n-alcohols and n 
chain length on their retention by purified olive oil, 
1301 

supercritical fluid extraction of dry-milled corn germ with 
CO2, 229 

thermocouple grounding in retort pouches, 1061 

use of fluorogenic assays for enumeration of E. coli from 
seafoods, 1186 

use of milk assay to evaluate the effects of K on coml 
yeast lactases, 435 

volatile components of mushroom, 1208 

world survey of ay of selected saturated salt soln used 
as standards at 25°C, 510 

hydroxypropyl 


methylcellulose, 


water permeability of edible bilayer film, 1482 


blue 
method for detm of Ca in peanuts, 209 


microbiology 


antifungal props of esters of alkenoic and alkynoic acids, 
281 


biomass and patulin production by B. nivea in apple juice 
as affected by sorbate, benzoate, SO2 and temp, 402 

char and distribution of lactic acid bacteria from tradi- 
tional cocoa bean fermentation in Bahia, 205 

chem detection of mold in processed foods, 439 

comparison of conjugase treatment procedures in the as- 
say for food folacin, 94 

comp of techniques for recovering B. subtilis spores from 

366 


356 

control of 2 major pathogens on fresh poultry using a 
combination K-sorbate CO2 pkg treatment, 142 

effect of bacteriophage on activity of lactic acid starter 
cultures used in production of fermented sausage, 
650 

effect of Ca and Mg on antibacterial activity of phenolic 
antioxidants against S. aureus A100, 282 

effect of CO2 flushing and pkg method on pkg chicken, 
1367 

effect of consuming yogurt prepared with 3 culture strains 
on humen serum lipopriteins, 1178 

effect of elec stimulation of inoculated pork tissue on 
thermoresistance of L. plantarum, P. putrefaciens 
and S. faecalis, 288 

effects of essential oils from plants on growth of food 
spoilage yeasts, 429 

effect of gamma radiation on C. jejuni, 665 

effect of harvesting, transportation, and cryogenic 
processing on southern peas, 1410 

effect of infection of a bacteriophage in a starter culture 
during production of salami dry sausage; a model 
study, 337 

effects of lactic fermentation of milk on milk lipids, 748 

effect of radiolytic products on bacteria in a food system, 
577 

effect of selected yogurt cultures on conc of orotic acid, 
uric acid and HMG-like compd in milk after fer- 
mentation, 1194 

effect of NaCl levels in frankfurters on growth of C. spo- 
rogenes and S. aureus, 351 

effects of corbete and propionate on growth and 

of sublethally injured A. parasiticus, 86 

effect of sweetener type and lecithin on hygroscopicity 
and mold growth in dark chocolate, 1088 

effect of tumbling and tumbling temp on surface and 
subsurface contamination of L. plantarum and re- 
sidual nitrite in cured pork shoulder, 1634 

effect of tumbling and tumbling time on flora of dry- 
cured hams, 695 

enzyme innumoassay for detection of Salmonella, 807 

enzyme immunoassay technique for detection of salmo- 
nellae in meat and poultry products, 1018 

estimation of populations in frozen conc orange juice us- 
ing automated impedance measurements, 243 

evaluation of methods for detecting production of H»S, 
volatile sulfides, and greening by Lactobacilli, 981 

factors affecting catalase activity in S. aureus, 1573 

fermentation enhancement by spices: identification of 
active component, 5 

fermentation of corn gluten meal with A. oryzae and R. 
oligosporus, 1200 

fluorescence and aflatoxin content of individual almond 
kernels naturally contaminated with aflatoxin, 493 

glucoamylase of A. rouxii, 1210 

growth and corresponding elevation of tomato juice pH 
by B. coagulans, 647 

growth of enteropathogenic and spoilage bacteria in sage- 
containing broth and foods, 737 

impedimetric estimation of coliforms in dairy products, 
1449 


incidence of enterococcal thermonuclease in milk and 
milk products, 1610 

incidence of toxic Alternaria sp in small grains from the 
USA, 1626 

influence of aeration on cacao fermentation with em- 
phasis on lactic acid bacteria, 1470 

influence of heating and cooling rates on B. cereus spore 
survival and growth in a broth medium and in rice, 


34 

inhibition of bacterial growth by 2 Clostridia sources in 
model system, 931 

inhibition of C. botulinum growth from spore inocula in 
media containing SAPP and K sorbate with or with- 
out added NaCl, 1588 

inhibition of S. aureus growth in lab media of a, ad- 
justed with polyethylene glycols, 296 

inhibitory effect of food preservative on protease secre- 
tion by A. hydrophila, 1078 

internal end temp and survival of bacteria on meats with 
and without a polyvinylidene chloride wrap during 
microwave cooking, 972 

lipid and fatty acid comp of selected fungi grown on whey 
medium, 950 

recovery of bacteria in media containing 0.5% food grade 
poly- and pyrophosphates, 948 

role of fungi on oil quality of stored seeds of sesame, rape, 
and linseed, 1394 

screening of milk and milk products for thermonuclease, 
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1196 

shelf life of vacuum- or N-pkg pastrami: effects of pkg 
atm, temp and duration of storage on microflora 
changes, 827 

stimulation by formate of antimicrobial activity of L. 
bulgaricus in milk, 652 

storage of New Zealand jack mackerel in ice, 1453 

studies on “dulce de leche,” 821 

study of Sudanese date wines, 459 

thermal inactivation of the Kanagawa hemolysin of V. 
parahaemolyticus in buffer and shrimp, 183 

use of C. tropicalis ATCC 9968 to adjust pH of natural 
lactic acid fermentation of cornmeal, 1198 

use of ClO2 for controlling microorganisms during the 
handling and storage of fresh cucumbers, 396 

use of fluorogenic assays for enumeration of E. coli from 
seafoods, 1186 


Micrococcus 


effect of radiolytic products in food systems, 577 


microfiltration 


recovery of citrus cloud from aqueous peel extract, 991 


enzymic lipid peroxidation in from beef skeletal muscle, 
675 
herring muscle, 1392 


microstructure 


effect of pre-processing storage conditions on sweet po- 
tato patties, 1258 

thermally induced gelation of native and modified egg 
white—rheologicai changes during processing, 1249 

thermally induced gelation of selected comminuted mus- 
cle systems: rheological changes during processing, 
final strengths, 1496 

ultrastructural localization of lysosomes in Coho salmon 
and steelhead trout muscle, 975 


microwave 


comparison of 4 procedures of cheese meitability evalu- 
ation, 1158 

effects of frozen storage and cooking on lipid oxidation 
in chicken meat, 838 

internal end temp and survival of bacteria on meats with 
and without PVC wrap during cooking, 972 

power and cooking time relationship for devitalization 
of trichinae in pork roasts cooked in, 824 

recooking of pork roasts to attain 76.7°C throughout, 970 


camel: comp and nutritional quality, 744 

dried: effects of a,, light intensity and phys structure on 
kinetics of riboflavin photodegradation, 525 

effects of lactic fermentation on lipids, 748 

effect of some insoluble proteins on sensory character- 
istics of appearance and texture in cookies, 376 

effect of UHT processing and storage conditions on rates 
of sedimentation and fat separation of aseptically 
pkg, 257 

effect of yogurt cultures on conc of orotic acid, uric acid 
and HMG-like compd in after fermentation, 1194 

impedimetric estimation of coliforms in, 1449 

incidence of enterococcal thermonuclease in, 1610 

screening for thermonuclease, 1196 

simultaneous curdling of soy/cow’s blends with rennet 
and Ca or MgSO,, utilizing soymilk prepared from 
soybeans or full-fat soy flour, 1046 

soy: Ca fortification of with Ca-lecithin liposome system, 
llll 

stimulation by formate of antimicrobial activity of L. 
bulgaricus in, 652 

UHT processing of: effect on process energy require- 
ments, 977 

use of assay to evaluate the effects of K on comi yeast 
lactases, 435 


influence of varieta! difference in topography of rice grain, 
393 


quality of grain legumes, 925 
mineral 


composition of some Southern New England marine sp, 
110 

contents of seeds and sprouts of newly available small- 
seeded soybeans and market samples of mungbeans, 


656 

effect of acylation on extractability of in rapeseed flour 
protein conc, 771 

effect of gluconates on quality char of bread and cookies, 
913 

effects of heat and fermentation on extractability of from 
soybean and cornmeal, 566 

in pigeonpeas, 645 


4 gelatin photoelasticity: new technique for measuring 
ferent solvents, 1057 
lysis for d ions of milled 
* rice kernels, 648 
j ii imation of colif. 
‘ 1449 
microsomes 
| 
: enous appearance of tomato juice, 628 
modified dry column procedure for extraction 
4 from cured meats, 107 Zz 
milk 
milling 
. — 
contamination of skinned and scalded pork carcasses, 


micro/macro in ground beef and longissimus muscle, 105 

ppt behavior of in rapeseed flour modified by acylating 
agents, 765 

relationship between hard-to-cook phenomenon in red 
kidney beans and, 1577 


models/modeling 


binding of Fe by cellulose, lignin, Na-phytate and be- 
taglucan, alone and in combination, under simu- 
lated gastrointestinal pH condition, 531 

Bird-Carreau: predicting steady shear and dynamic vis- 
coelastic props of guar and carrageenan, 1569 

computer simulation of storage stability in IM apples, 
759 


computer: temp histories in a UHT indirect heat ex- 
changer, 273 

constitutive relationship for apple cortex under hydro- 
static stress, 623 

damage to french-fried potatoes caused by simulated 
transport and handling tests at cryogenic temps, 217 

dynamic test for kinetics of chem changes during 


effects of elec stimulation and hot boning on functional 
char of beef muscle in system, 867 


effect of ay on major volatiles produced in a system ap- 
proximating cooked meat, 607 

evaluation of food processor for making meat emulsions, 
1222 

finite element analysis of nonlinear water diffusion dur- 
ing rice soaking, 246 

for extrusion of corn starch, 40 

for food desiccation in frozen storage, 1275 

for mechanical degradation of wheat starch in a single- 
screw extruder, 1154 

functional props of edible rice bran in systems, 310 

inhibition of bacterial growth by 2 Clostridia sources in 
system, 931 

inhibition of N-nitrosamine formation in cured ground 
pork belly system, 341 

interaction between NaCl and paracasein as detm by 
water sorption, 127 

of roasted peanut flavor for some Virginia-type peanuts 
from amino acid and sugar contents, 52 

of thermal conductivity of cooked meat, 152 

optimization of nutrient retention during processing: as- 
corbic acid in potato dehydration, 1262 

research broiler unit to study changes in meat during 
cooking, 161 

role of woodsmoke in N-nitrosothiazolidine formation in 
bacon, 658 

thermal props of bentonite-water dispersions for foods, 
28 


triglyceride distribution in low moisture food system, 934 


moisture 


evaluation of in meat and meat products using auto- 
matic meat anelyzer, 1347 

of feed: effect on phys props of extruded cowpea meal, 
916 

triglyceride distribution in low- food model system, 934 


molasses 


kinetics of hydrolyses of sorghum with dilute mineral 
acids and oxalic acid and melibiose with oxalic acid, 
1428 


mold 


chem detection in processed foods, 439 
effect of sweetener type and lecithin on growth in dark 
chocolate, 1088 


monkfish 


chem comp and protein quality of, 110 


monosodium 


glutamate 
interactions with NaCl on saltiness and palatability of 
clear soup, 82 


Moraxella- 


Acinetobacter 
effect of radiolytic products in food system, 577 


mullet 


comparison of shelf life and quality of stored at zero and 
subzero temp, 317 


mineral and vitamin contents of seeds and sprouts of 
market samples, 656 


muscle 


diffusion props of salt and acetic acid into herring and 
subsequent effect on, 714 

discriminative char of different texture profiles of var- 
ious cooked fish, 721 

DSC of beef: influence of postmortem conditioning, 1513; 


influence of sarcomere length, 1529 

effect of alkaline protease activity on some props of com- 
minuted squid, 117 

effects of beef carcass elec stimulation and hot boning on 
display color of PVC pkg steaks, 1021 

effects of brain destruction on post harvest metabolism 
in fish kahawai, 177 

effects of elec stimulation and hot boning on functional 
characteristics of beef in model system, 867 

effect of postmortem storage on cold-shortened bovine: 
analysis by SDS-PAGE, 290 

effect of prerigor pressurization: on activity of Ca-acti- 
vated factor, 680; on postmortem bovine lactate de- 
hydrogenase activity and glycogen degradation, 593 

so pi inal dation: analysis by SDS- 
effects on lamb longissimus tenderness, 1466 

emulsifying capacity and stability of goat, water buffalo, 
sheep and cattle proteins, 168 

enzymic lipid peroxidation in microsomal fractions from 
beef skeletal, 675 

evaluation of extra low voltage elec stimulation system 
for bovine carcasses, 363 

influence of prerigor pressurization on postmortem beef 
creatine phosphokinase activity and degradation of 
creatine phosphate and adenosine triphosphate, 595 

longissimus: selected macro and micro minerals in beef, 
105 

myosin cross-linking in freeze-dried meat, 699 

oxidation of lipid emaulsion by peroxidizing microsomal 
fraction from herring, 1392 

phys char of pectoralis superficialis from broiler car- 
casses chilled in either water or NaCl soln under 
commercial conditions, 849 

relative viscosity of proteins extracted from frozen, thawed 
turkey with Na salts of nitrite, chloride and tripo- 
lyphosphate, 968 

role of TMAO in freeze denaturation of fish, 1640 

SEC/HPLC of heated water soluble bovine and porcine 
proteins, 598 

thermaily induced gelation of selected comminuted sys- 
tem: rheological changes during processing, final 
strengths and microstructure, 1496 

ultrastructural localization of lyxoxomes in coho salmon 
and steelhead trout, 975 


mushroom (Agaricus subrufecens) 


volatile components of, 1208 


myosin 


cross-linking in freeze-dried meat, 699 
transglutaminase catalyzed cross-linking of to soya pro- 
tein, casein and gluten, 573 


niacin 


effect of feeding to male chickens on the nutrient com- 
position of broiler breast meat, 590 


ninhydrin 


reactive lysine in food proteins, 10 


nitrite 


effect of tumbling and tumbling temp on in cured pork 
shoulder, 1634 
forms of Fe in meats cured with, 284 


nitrogen 


distribution among fractions of tomato juice, 1214 

effect of acylation on extractability in rapeseed flour pro- 
tein conc, 771 

ppt behavior in rapeseed flour modified by acylating 
agents, 765 

shelf life of -packed pastrami: effect of pkg atm, temp 
and duration of storage on microflora changes, 827; 
effects of pkg atm, temp and duration of storage on 
physicochem and sensory changes, 832 

total volatile basic: effect of methodology on detm as an 
index of quality in fresh Atlantic cod, 734 


N-nitrosamine 


inhibition of in cured ground pork belly model system, 
341 


N-nitrosothiazolidine 


role of woodsmoke in formation in bacon, 658 


nomilin 


and relative bitterness, 777 


amino acid comp of spaghetti: effect of drying conditions 
on lysine, 225 

bioavailability of Zn and Fe from mature winged bean 
seed flour, 1132 

B-vitamin content of natural lactic acid fermented corn- 
meal, 373 


cellulose suppl of complete liquid formula diet: effect on 
GI tract function of humans and fecal fiber recovery, 
815 

chem comp and protein quality of some Southern New 
England marine species, 110 

chem comp of date seeds, 617 

comparison of conjugase treatment procedures in the mi- 
crobiol assay for food folacin, 94 

comp of corn and flour tortillas, 1202 

comp of lamb of 2 age groups, 1233 

comp of red delicious apples, 952 

effect of consuming yogurts prepared with 3 culture strains 
on human serum lipoproteins, 1178 

effects of cooking in soln of varying pH on dietary fiber 
components of vegetables, 900 

effects of dietary fiber from shredded and puffed wheat 
breakfast cereals on intestinal function in rats, 507 

effect of feeding 3 levels of riboflavin, niacin and Bg to 
male chickens on comp of broiler breast meat, 590 

effect of germination and dietary Ca on Zn bioavailabil- 
ity from peas, 637 

effect of germination environment on comp of alfalfa 
sprouts, 21 

effect of hard red spring wheat bran on bioavailability 
of lipid-sol vitamins and growth of rats fed for 56 


days, 504 
effects of heat and fermentation on extractability of min- 
erals from soybean meal and corn meal blends, 566 
effect of sex and age on proximate analysis, cholesterol 
and selected vitamins in broiler breast meat, 286 
effects of suppl of short bread cookies with roasted whole 
navy bean flour and high protein flour, 922 
evaluation of water binding capacity of food fiber sources, 
59 


fermentation of corn gluten meal with A. oryzae and R. 
oligosporus, 1200 

influence of temp of fermentation on lactic acid fer- 
mented cornmeal, 958 

interrelationship of protein, fat and moisture content of 
broiler meat, 359 

iron availability from soy, meat and soy/meat samples 
in anemic rats with and without prevention of co- 

, 585 

conduction-heating foods in rectangular containers, 
478 
fied bean flour fractions, 569 

mineral and vitamin contents of seeds and sprouts of 
newly available si..all-seeded soybeans and market 
samples of mungbeans, 656 

of bread suppl with full-fat sweet lupine flour, 14 

of camel milk, 744 

optimization of retention during processing: ascorbic acid 
in potato dehydration, 1262 

preparation and evaluation of trialk i 
trialkoxycitrate, trialkoxyglycerylether, jojoba oil and 
sucrose polyester as low calorie replacements of edi- 
ble fats and oils, 419 

proximate components in selected variety breads coml 
produced in major US cities, 642 

quality attributes and retention of B-vitamins of canned 
faba bean as affected by soaking treatments, 1053 

quality of pigeonpeas: dry matter accumulation, carbo- 
hydrates and proteins, 799 

quality of vegetable pigeonpeas: mineral and trace ele- 
ments, 645 

release of Fe from phosvitin by heating and food addi- 
tives, 78 

retention of nutrients in hamburger patties made from 
beef or soy protein extended beef, 1167 

selected macro/micro minerals in ground beef and lon- 
gissimus muscle, 105 

Se in foods purchased or produced in South Dakota, 446 

use of C. tropicalis ATCC 9968 to adjust pH of natural 
lactic acid fermentation of cornmeal, 1198 


detm of amount in fresh lean and fatty tissues of pork 
and beef, 1521 


octadecenoate, trans 


detm of amount in fresh lean and fatty tissues of pork 
and beef, 1521 


odor 


studies on turpentine-like in cola, 485 
See also sensory evaluation 
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processing: ascorbic acid degradation in dehydration 
of potatoes, 1267 
nt 
N 
Ss functional props of acylated protein, 1128 
mungbeans ; octadecadienoate, trans-9, trans-i2 
H 


oil(s) 

behavior of phospholipid in soybean on silicic acid, 1399 

effects of from plants on growth of food spoilage yeasts, 
429 

effect of various pyrolysis parameters on the fragmen- 
tation patterns of peanut, 662 

effect of xanthan gum on rheological and stability of - 
water emulsions, 1271 

olive: study of influence of solute (n-alcohols and n-al- 
kanes) chain length on their retention by, 1301 

prepn and evaluation of trialk , tri- 
alkoxycitrate, trialkoxyglycerylether, jojoba oil and 
sucrose polyester as low calorie replacements of edi- 
ble fats and oils, 419 

role of fungi on quality of stored seeds of sesame, rape 
and linseed, 1394 

soybean: phytic acid content of crude, degummed and 
retail and its effect on stability, 1113 

oleate: effect of dipping treatment on drying rate of grain 
corn, 236 


optics 
characteristics of natural iridescence in meat, 685 
optimization 
new mapping super-simplex for food product and process 
development, 1143 
of nutrient retention during processing: ascorbic acid in 
potato dehydration, 1262 
RSM approach to of boneless ham yield, 1386 
orange 
char of Israeli peel and juice, 987 
effect of ascorbic acid on color of jelly, 1212 
estimation of microbial populations in frozen conc juice 
using automated impedance measurements, 243 
factors affecting storage of conc, 1628 
flow props of low-pulp conc juice: effect of temp and conc, 
882; serum viscosity and effect of pulp content, 876 
juice adulteration: detection and quality effects of dilu- 
tion, added pulpwash, turmeric and sorbate, 1438 
structural stability of fresh and frozen-thawed ‘Valencia’ 
juice, 1489 


in vitro evaluation of effects on Zn, Fe and Ca bio-avail- 
ability, 1562 
osmosis, reverse 
chitosan membranes for, 91 
influence of on sugar retention in apple juice conc, 304 
ovalbumin 
comparison between gels formed by heat and by GuHCl 
denaturation, 1099 
102 


ovine 
elec stimulation of mutton, 1011 
oxidation 

assessment of in freeze-dried meats by fluorescence as- 
say, 1517 

damage of amino acid residues of proteins after reaction 
with lipids: estimation by proteolytic enzymes, 1082 

effects of frozen storage and cooking on in chicken meat, 
838 

effects of heat and natural fermentation in blends of soy- 
bean and coinmeal, 563 

effect of pH and time of grinding on lipid of fresh ground 
pork, 1510 

factors influencing the nonheme Fe content of meat and 
its implication in, 581 

measurement of -related chanted in proteins of freeze- 
dried meats, 1171 

of linoleic acid by extracts of tangerine rag, 308 of lipid 
emulsion by peroxidizing microsomal fraction from 
herring muscle, 1392 

relative role of phospholipids, triacylglycerols, and cho- 


effect on beet powder on stability of betanine and vul- 
gaxanthine I, 99 
oysters 


extension of shelf-life of by pasteurization in flexible 
pouches, 331 


packaging 
color stability of astaxanthin pigmented rainbow trout 
under various conditions, 1337 
control of 2 major pathogens on fresh poultry using a 
combination K sorbate-CO, treatment, 142 
effects of beef carcass elec stimulated and hot boned on 


muscle display color of PVC steaks, 1021 
effect of potentially synergistic treatments in combina- 
tion with 100 Krad irradiation on iced shelf life of 
cod fillets, 1341 
effect of UHT processing and storage conditions on rates 
sedimentation and fat sepn of milk, 257 
effect on microbiol of chicken, 1367 
effecti of chi ycline in combination with K 
sorbate or tetrasodium EDTA for preservation of 
v4aum packed rockfish fillets, 188 
extension of shelf-like of oysters by pasteurization in 
flexible pouches, 331 
manual method for predicting nutrient retention during 
thermal processing of conduction-heating foods in 
rectangular containers, 478 
shelf life of vacuum- or N-pkg pastrami: effects of atm, 
temp and duration o. storage on microflora changes, 
827; effects of atm, temp and duration of storage on 
physicochem and sensory changes, 832 
sterilization of food in containers with an end flat against 
a retort bottom: numerical analysis and experimen- 
tal measurements, 461 
thermocouple grounding in retort pouches, 1061 
vacuum of HVFS fruits: influence of can type on storage 
stability of vacuum-packed peach and pear slices, 
263 
palatability 
effects of time postmortem of elec stimulation and post- 
mortem chilling method on pork, 294 
interactions of MSG and NaC! on clear soup, 82 
See also sensory evaluation 
papaya (Carica papaya L., var. Solo) 
thermal diffusivity of, 1219 
paraben 
inhibitory effect of on protease secretion by A. hydro- 
phila, 1078 
paracasein 
interaction with NaCl as detm by water sorption, 127 
parasitology 
microwave recooking of pork roasts to attain 76.7°C 
throughout, 970 
power and cooking time relationship for devitalization 
of Trichinae in pork roasts cooked in microwave 
ovens, 824 


influence of initial riboflavin content on retention in 
during photodegradation and cooking, 984 
use of defatted corn germ flour in, 482 


detm of equivalent processes for of crabmeat in cans and 
flexible pouches, 1003 

extension of shelf-life of oysters by in flexible pouches, 
331 


shelf life of vacuum or N-packed—effects of pkg atm, 
temp and duration of storage on: microflora changes, 
827; physicochem and sensory changes, 832 


storage stability of puff dough with reduced a,, 1405 
patulin 
production by B. nivea in apple juice as affected by sor- 
bate, benzoate, SO2 and temp, 402 


effects of cooking in soln of varying pH on dietary fiber 
components of, 900 

effect of germination and dietary Ca on Zn bioavailabil- 
ity from, 637 

Purple Hull Pinkeye: effect of ammonium nitrate and 
low-level foliar treatments of simazine on some chem 
components and protein quality of seeds, 221; qual- 
ity and maturity indices for postharvest handling 
of, 389 

southern (Vigna unguiculata L., Walp) effect of har- 
vesting, transportation, and cryogenic processing on 
microflora of, 1410 


HVFS fruits: influence of can type on storage stability 
of vacuum packed, 263 
peanuts 
automated methylthymol blue method for detm of Ca in, 
209 


azomethine H automated method for boron detm in, 72 

effect of various pyrolysis parameters on the fragmen- 
tation patterns of oil, 662 

modeling of roasted flavor from amino acid and sugar 
contents, 52 


color stability of juice blended with fruit juices contain- 
ing anthocyanins, 411 
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HVFS fruits: influence of can type on storage stability 
of vacuum packed, 263 

nonenzymatic browning in juice conc at elevated temp, 
1335 


effect of dielectric and steam heating treatments: on pre- 
and storage color characteristics of kernels, 1532; on 


relationship between hard-to-cook phenomenon in red 
kidney beans and, 1577 
pectinesterase 
in sweet bell peppers, 1085 
Pediococcus acidilactici 
fermentation enhancement by spices: identification of 
active component, 5 
in cocua bean fermentations, 205 
P. cerevisiae 
effect of radiolytic products on food systems, 577 
in cocoa bean fermentations, 205 


evaluation of lye and steam using 4 tomato cultivars, 
1451 
penetrometry 
stress distributions in gels during penetration test- 
ing, 654 
Penicillium frequentans 
lipid and fatty acid comp of grown on whey medium, 950 
pepper, red 
new method for sensory evaluation of heat, 1028 
peptide, N-terminal 
emulsifying props of obtained from peptic hydrolyzate of 
alpha sl-casein, 1117 
permeability 
of water vapor of edible bilayer films, 1478, 1482 
peroxidase 
effect of H2O2 and phenolic compds on horsradish -cat- 
alyzed decolorization of betalain pigments, 536 
fractions from asparagus of varying heat stabilities, 1618 
isolation and characterization of heat resistant from cau- 
liflower, 1616 
peroxidation 
of lipid in microsomal fractions from beef skeletal mus- 
cle, 675 


involvement of acetaldehyde and EtOH accumulation 
during induced deastringency of, 896 
pH 
binding of Fe by cellulose, lignin, Na phytate and be- 
taglucan under simulated GI conditions, 531 
correlation of rheological behavior of egg albumen to , 
137 
correlation of with comp of foods comprising mixtures of 
tomatoes and low-acid ingredients, 233 
effects of cooking in soln of varying on dietary fiber com- 
ponents of vegetables, 900 
effects on H2S content of cooked egg mixtures, 1043 
effect on lipid oxidation of fresh ground pork, 1510 
growth and corresponding elevation of in tomato juice 
by B. coagulans, 647 
relationship of texture of yellow tail flounder and cusk, 
298 
use of C. tropicalis ATCC 9968 to adjust of natural lactic 
acid fermentation of cornmeal, 1198 
phosfon D 
effect of on amino acid content and protein quality of 2 
snap bean cultivars, 962 
phosphate 
addition to reduced salt frankfurter batters, 1355 
effect of type and conc on binding in restructured beef 
rolls, 687 
effect on firming rate of cooked rice, 660 
factors affecting props of precooked-frozen pork sausage 
patties made with various /NaCl combinations, 1363, 
1372 
phospholipid 
behavior in soybean oil on silicic acid, 1399 
role of on malonaldehyde formation in fat extracted from 
chicken meat, 704 
phosphorus 
distr in some Nigerian varieties of legumes and some 
effects of processing, 199 
distr of among fractions of tomato juice, 1214 
in ground beef and longissimus muscle, 105 


pecan 
storage stability of kernels, 893 
pectin 
flow profiles of aqueous dispersed, 67 
high methoxyl: hydrophobic interaction in gelation of, 
1093 
peeling | | 
4 
| 
orthophosphate | 
pasta 
pasteurization 
| 
pastrami 
pastry 
lesterol esters on malonaldehyde formation in fat 
extracted from chicken meat, 704 
oxygen 
= 


release of Fe from by heat and food additives, 78 


influence of initial riboflavin content on retention in pasta 
during, 984 

of riboflavin: effects of ay, light intensity and phys struc- 
ture of food on kinetics of, 525 


of gelatin: new technique for measuring stress distri- 
bution in gels during penetration testing, 654 


physiology 
binding of Fe by cellulose, lignin, Na phytate and be- 
taglucan under simulated GI pH conditions, 531 

cellulose suppl of nutritionally complete, liquid formula 
diet: effect on GI tract function of humans and fecal 
fiber recovery, 815 

effects of dietary fiber from shredded and puffed wheat 
breakfast cereals on intestinal function in rats, 507 


phytate 


chem comp and functional props of rapeseed protein iso- 
late, 1584 

distr in some Nigerian varieties of legumes and some 
effects of processing, 199 

Na binding of Fe under simulated GI pH conditions, 531 


softening by Cx-cellulase and its inhibition by Ca, 954 


pigeonpeas (Cajaanus cajan L., Mills) 


nutritional quality of: dry matter accumulation, carbo- 
hydrates and proteins, 799; mineral and trace ele- 
ments, 645 


of yberry, 634 

color stability of apple and pear juices blended with fruit 
juices containing anthocyanins, 411 

color stability of astaxanthin in rainbow trout under 
various pkg conditions, 1337 

effect of HyO2 and phenolic compds on horseradish per- 
oxidase-catalyzed decolorization of, 536 

influence of an extract of heart on stability of color and 
development of rancidity during storage of sliced bo- 
logna, 149 

solubilization of red beet cell wall betanin decolorizing 
enzyme, 1075 

effects of TA and carbonation level on preference of juice, 
1220 

enzymic degumming of fruit and mill juices, 1327 


discriminative char of different texture profiles, 721 


plastein 


exzymatic modification of fish frame protein isolate, 1305 
study of forces involved in incorporation of L-methionine 
into soy protein by -like process, 1316 


in calorie-reduced frozen dairy dessert, 306 


polyethylene glycol 


inhibition of growth of S. aureus in lab media of a,, adusted 
with, 296 


polygalacturonase 


in sweet bell peppers, 1085 
starch digestibility as affected by, 1228 


recovery of bacteria in media containing 0.5% food grade, 
948 


polysaccharide 


of winged beans, 70 


polyuronides 


strawberry softening: potential roles of, 1310 


polyvinyichloride (PVC) 


effects of beef carcass elec stimulation and hot boning on 
muscle display color of pkg steaks, 1021 


polyvinylidene chicride 


internal end temp and survival of bacteria on «ats with 
and without a wrap during micrewave cooking, 972 


of apple and solids recovery, 407 


popcorn 
time and temp parameters of, 1412 


chem and functional props of blood glovin prepared by a 
new method, 859 

coagulation test for cooked meat temp: effect of variation 
in filtration, 853 

detm of amount of trans-octadecenoate and trans-9, trans- 
12 octadecadienoate in fresh, lean and fatty tissues, 
1521 


effect of elec stimulation of inoculated tissue of ther- 
moresistance of L. plantarum, P. putrefaciens and 
S. faecalis, 288 

effect of pH and time of grinding on lipid oxidation of 
fresh ground, 1510 

effects of STPP on phys and sensory props, 1636 

effects of time postmortem of elec stimulation and post- 
mortem chilling method on quality and palatability 
traits, 294 

effect of tumbling and tumbling temp on contamination 
of L. plantarum and residual nitrite in, 1634 

enzyme immuncassay technique for detection of salmo- 
nellae in, 1018 

evaluation of food processor for making model emul- 
sions, 1222 

evaluation of rapid fat, moisture and protein detm in 
using automatic meat analyzer, 1347 

factors affecting props of p' ked-frozen pat- 
ties made with various NaCl/phosphate combina- 
tions, 1363, 1372 

inhibition of N-nitrosamine formation in cured ground 
belly model system, 341 

internal end temp and survival of bacteria on with and 
without a PVC wrap during microwave cooking, 972 

microbiol contamination and primal cut yields of skinned 
and scalded carcasses, 356 

microwave recooking of roasts to 76.7°C throughout, 970 

power and cooking time relationship for devitalization 
of trichinae in roasts cooked in microwave ovens, 


824 
SEC/HPLC of heated water soluble muscle proteins, 598 


potassium 


chloride: effect on props of country-style hams, 146 

in ground beef and longissimus muscle, 105 

use of a milk assay te evaluate the effects on coml yeast 
lactases, 534 


potatoes 


damage to french-fries caused by simulated transport 
and handling tests at cryogenic temps, 217 

detm of organic acids in by HPLC, 75 

dynamic test for kinetic models of chem changes during 


effects of cooking in soln of varying pH on dictary fiber 
components of, 900 

optimization of nutrient retention during processi~g: as- 
corbic acid in dehydration, 1262 

sweet: effect of pre-processing storage conditions on comp, 
microstructure and acceptance of patties, 1258 


pouches 


extension of shelf-life of oysters by pasteurization, 331 

flexible: detm of processes for pasteurization of crabmeat 
in,1003 

thermocouple ground in retort, 1061 


chicken: control of 2 major pathogens on using a com- 
bination K-sorbate CO, pkg treatment, 142; effect 
of CO2 flushing and pkg methods on micro of pkg, 
1367; effect of feeding 3 levels of riboflavin, niacin 
and vitamin Bg to males on nutrient comp of breast 
meat, 590; effects of frozen storage and cooking on 
lipid oxidation in, 838; effect of sex and age on prox- 
imate analysis, cholesterol and selected vitamins in 
broiler breast meat, 286; ident of 3,5-diisobutyl-1,2,3- 
trithiolane and 2-isobutyl-3,5diisopropylpyridine in 
fried flavor, 1398; internal end temp and survival of 
bacteria on with and without a PVC wrap during 
microwave cooking, 972; interrelationship of pro- 
tein, fat and moisture content of broiler meat, 359; 
iron availability from in anemic rats with and with- 
out pr ion of coprophagy, 585; phys char of pec- 
toralis superficialis from broiler carcasses chilled in 
either water or NaCl soln under com! conditions, 
849; relative role of phospholipids, triacylglycerols, 
and cholesterol esters on malonaldehyde formation 
in fat extracted from, 704 

emulsion and storage stability of emulsions incorporat 


NaNOy. NaCl and selected Na phosphate salts, 709; 
relative viscosity of proteins extracted from frozen, 
thawed muscle with Na salts of nitrite, chloride and 
tripolyphosphate, 968 


effect of oxygen retained on beet on the stability of be- 


powder 


partial characterization of crude enzyme extract, 1494 


precipitation 


behavior of extracted N. phytic acid and minerals in 
rapeseed flour modified by acylating agents, 765 


preservatives 


biomass and patulin production by B. nivea in apple juice 
as affected by sorbate, benzoate, SO» and temp, 402 

effecti of chlor ycline in comb with K sorbate 
or NasEDTA of vacuum pkg rockfish fillets, 188 

inhibitory effect on protease secretion by A. hydrophila, 
1078 


measurement of ay in salt soln and food by electronic 
methods as compared to direct vapor measurement, 
1139 


pressurization 


effect of prerigor on activity of Ca-activated factor, 680 

effect on postmortem bovine lactate dehydrogenase ac- 
tivity and glycogen degradation, 593 

influence on postmortem beef muscle creatine phosphok- 
inase activity and degradation of creatine phosphate 
and adenosine triphosphate, 595 


processing 


air classification and extrusion of navy bean fraction, 
543 


apple pomace energy and solids recovery, 407 

characterization and distribution of lactic acid bacteria 
from traditional cocoa bean fermentations in Bahia, 
205 

comp of techniques for recovering B. subtilis spores from 
inoculated meat substrates, 366 

component interactions in extrusion cooking: influence 
of conditions on functional viscosity of wheat flour 
system, 1380 

consumer acceptance of prerigor pressurized vs conven- 
tionally processed utility grade beef, 1226 

control studies in industrial apple juice evaporator, 1422 

cryogenic: effect on microflora of southern peas, 1410 

degradation of wheat starch ir. a single-screw extruder: 
char of extruded starch polymers, 453 

detm for pasteurization of crabmeat in cans and flexible 
pouches, 1003 

distr of P and phytate in some Nigerian varieties of leg- 
umes and some effects of, 199 

dynamic test for kinetic models of chem changes during: 
ascorbic acid degradation in dehydration of potatoes, 
1267 

effects of dielectric and steam heating treatments on pre- 
storage and storage color char of pecan kernels, 1532 

effect of high temp conditioning on beef from grass or 
grain fed cattle, 157 

effect of infection of a bacteriophage in a starter culture 


effect of postharvest storage and ripening of apples on 
sensory quality of applesauce, 1323 

effect of pre-storage conditions on comp, microstructure, 
and acceptance of sweet potato patties, 1258 

effect of some insol milk proteins on sensory char of ap- 
pearance and texture in cookies, 376 

effect of temp on phys and sensory props of franks, 1462 

effect of tumbling and tumbling time on quality and mi- 
croflora of dry-cured hams, 695 

effect on props of melon seed flour, 415 

evaluation of lye and steam peeling using 4 tomato cul- 
tivars, 1415 

factors affecting efficiency of abrasive-type dehulling of 
grain legumes investigated with a new intermedi- 
ate-sized batch dehuller, 267 

influence of method in tofu mfg, 202 

infl of RO on sugar retention in apple juice conc, 304 

measurement of convective heat transfer coefficients 
during freezing, 810 

mechanics which enable cell wall to retain homogenous 
appearance of tomato juice, 628 

micro contamination and primal cut yields of skinned 
and scalded pork carcasses, 356 

model for mechanical degradation of wheat starch in a 


optimization: of nutrient retention during: ascorbic acid 
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phosvitin tanine and vulgaxanthine I, 99 
a method for detm of browning in dairy, 1609 
photodegradation PP (tetrasodium pyrophosphate) 
effect on binding in restructured beef rolls, 687 
prawn (Macrobrachium rosenbergii) 
~ 
— 
| pickles 
| 
| 
of, 1267 
pil 
> 
7 
Plaice 
pollock, Alaska (Theragra chalcogramma) Be 
observations on reprocessing frozen, 323 poultry . 
polydextrose 
i 
polyphosphate 
pomace miecnanicany deponed mea, 
+ Po] enzyme immunoassay technique for detection of salmo- 
nellae in, 1018 
| turkey: effect of gamma radiation on C. jejuni, 665; f 
; pork fects of vacuum and atmospheric freeze-drying on 
quality, 1457; protein extraction from muscle with 
single-screw extruder, 1154 + 
new mapping super-simplex optimization for develop- 
ment, 1143 
: observations on frozen Alaska pollock, 323 
m7 of Venezuelan white cheese, 1005 
: 
1 
4 
~ 


in potato dehydration, 1262; of parameters for prepn 


research broiler unit to study changes in meat during 
cooking, 161 

restructured beef steaks from hot-boned and cold-boned 
carcasses, 164 

RSM approach to optimization of boneless ham yield, 
1386 


havier of egg albumen to temp, pH and NaC! cone, 
137; flow behavior of liquid whole egg during, 132; 
effects of dielectric and steam heating treatments 
on storage stability of pecan kernels, 893; gelation 
of native and modified egg white—rheological 
changes during, 1249; induced gelation of selected 
comminuted muscle systems: rheological changes 
during, 1496; manual method for predicting nu- 
trient retention during conduction heating foods in 
rectangular containers, 478; surface heat transfer 
coefficients for steam/air mixtures in 2 pilot scale 
retorts, 939; sterilization of food in containers with 
an end flat against a retort bottom; numerical anal- 
ysis and experimental measurements, 461; ther- 
mocouple grounding in retort pouches, 1061 

time/temp parameters of corn popping, 1412 

transglutaminase catalyzed cross-linking of myosin to 
soya protein, casein and gluten, 573 

UHT: effect on rates of sedimentation and fat separation 
of aseptically pkg milk, 257; of milk: effect on process 
energy requirements, 977; stability of reconstituted 
whey protein in conc, 32; temp histories in an in- 
direct heat exchanger, 273 

use of ClO: for controlling microorganisms during the 
handling and storage of fresh cucumbers, 396 

utilization of DSG in extruded doughs, 1321 


processor, food 


evaluation for making model meat emulsions, 1222 


propionate 


effects on growth and aflatoxin production of sublethally 
injured A. parasiticus, 86 


protease 


effect of activity on some props of comminuted squid, 117 
inhibitory effect of food preservatives on secretion by A. 
hydrophila, 1078 


protein 


addn to reduced salt frankfurter batters, 1355 

chem comp and functional props of low phytate rapeseed 
isolate, 1584 

content of broiler meat, 359 

damage of amino acid residues of after reaction with 
oxidizing lipids: estimation by proteolytic enzymes, 
1082 


distr of among various fractions of tomato juice, 1214 

effect of acylation on extractability of N, phytic acid and 
minerals in rapeseed flour conc, 771 

effect of ammonium nitrate and low-level foliar treat- 
ments of simazine on in Pinkeye Purple Hull pea 
seeds, 221 

effect of buffering capacity on a commonly used assay of 
digestibility, 498 

effects of heat and ionic strength on dissociation-asso- 
ciation of soybean, 1289 

effect of phosfon D on quality of 2 snap bean cultivars, 
962 

effects of storage on muscle degradation: analysis by SDS- 
PAGE, 292 

effect of inylation on prot is of food, 614 

effect on phys and sensory props of frankfurters, 1462 

effect on sensory char of appearance and texture in cook- 
ies, 376 

emulsifying capacity and stability of goat, water buffalo, 
sheep and cattle muscle, 168 

emulsifying props of bovine blood globin: comp with, 102 

emulsion stabilizing props of soy isolates mixed with Na 
caseinates, 212 

enzymatic modification of fish frame isolate, 1305 

enzyme diafiltration technique for in vitro detm of di- 
gestibility and availability of amino acids of leg- 
umes, 794 

evaluation in meat and meat products using automatic 
meat analyzer, 1347 

extraction from frozen, thawed turkey muscle with 
NaNOz, NaCl and selected Na salts, 709 

factors governing LAL formation in soy, 1282 

functional props: of acylated oat, 1128; of blood globin, 


370; of enzymatically modified beef heart, 1525; pro- 
duced by extraction of glanded cottonseed with dif- 
ferent solvents, 1057; of products of mass culti 
blue-green 8. pi platensis, 24 

hydrophobicity and solubility of: relationship to emul- 
sifying props, 345 

increase in emulsification activity of soy-lecithin com- 
plex by EtOH and heat treatments, 1105 

iron availability from soy, meat and soy/meat samples 


MetSO detm after hydrolysis of, 1547 

modification of egg white with oleic acid, 1240 

ninhydrin-reactive lysine in food, 10 

of pigeonpeas, 799 

optimization of processing parameters for prepn of floun- 
der frame product, 172 

prepn of rapeseed conc and isolates using ultrafiltration, 
768 

process to produce light colored isolate from defatted 
giandless cottonseed flour, 960 

processed foods char by in vitro digestion rates, 1543 

props of from chia seed, 555 

quality of some Southern New England marine species, 
110 

relative viscosity of extracted from frozen, thawed tur- 
key muscle with Na salts of nitrite, chloride, and 
tripolyphosphate, 968 

retention of nutrients in hamburger patties made from 
beef or soy extended beef, 1167 

SEC/HPLC of heated water soluble bovine and porcine, 
598 

sensory char of thuringer sausage extended with tex- 
tured soy, 334 

stability of reconstituted whey in conc to UHT process- 
ing, 32 

study of forces involved in incorporating L-methionine 
into soy by 1-step plastein-like process, 1316 

textured soy: volatile components of unflavored, 1552 

transglutaminase catalyzed cross-linking of myosin to 
soy, 573 

tryptic digestion rates of food, 1535 

ultrasonic extraction of heat-labile 7S fraction from au- 

laved, defatted soybean flakes, 551 


proteolysis 


effect of succinylation on food proteins, 614 
effect on functional props of winged bean flour, 944 


Pseudomonas 


growth of in sage-containing broth and foods, 737 


P. putrefaciens 


effect of elec stimulation of inoculated pork tissue on 
thermoresistance of, 288 


PSP (paralytic shellfish poisoning) 


semiautomated method for analysis in shellfish, 1506 


public health 


allergic skin reactivity and chem props of allergens in 
two grades of lactose, 529 

biomass and patulin produced by B. nivea in apple juice 
as affected by sorbate, benzoate, SO2 and temp, 402 

caffeine and theobromine levels in cocoa and carob prod- 
ucts, 302 

cellulose suppl of nutritionally complete, liquid formula 
diet: effect on GI tract function of humans and fecal 
fiber recovery, 815 

comp of techniques for recovering B. editenginitian 
inoculated meat substrates, 366 

control of 2 major pathogens on fresh poultry using a 
combination K sorbate-CO2 pkg treatment, 142 

cyanide content of sorghum sprouts, 791 

effects: of gamma radiation on C. jejuni, 665; of NaCl 
levels in frankfurters on growth of C. sporogenes 
and S. aureus, 351; of sorbate and propionate on 
growth and aflatoxin production of sublethally in- 
jured A. parasiticus, 86 

enzyme immunoassay: for detection of Salmonella, 807; 
for detection of salmonellae in meat and poultry, 
1018 

fluorescence and aflatoxin content of individual almond 
kerneis naturally contaminated with aflatoxin, 493 


incidence of toxic Alternaria sp in small grains from the 
USA, 1626 
influence of heating and cooling rates on B. cereus spore 
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survival and growth in a broth medium and in rice, 
34 


inhibition of N-nitrosamine formation in a cured ground 
pork belly model system, 341 
microwave recooking of pork roasts to attain 76.7°C 


of Trichinae in pork roasts cooked in microwave 
ovens, 824 
recovery of selected bacteria in media containing 0.5% 


screening of milk and milk products for thermonuclease, 
1196 

thermal inactivation of the Kanagawa hemolysin of V. 
parahaemolyticus in buffer and shrimp, 183 


pulpwash 


orange juice adulteration: detection of, 1438 


putrescine 


rapid, automated analysis of in seafood by ion-moderated 
partition HPLC, 603 pyridine, 2-isobutyl-3, 5-diiso- 
propyl identification of in fried chicken flavor, 1398 


pyrolysis 


effect of various parameters on fragmentation paiterns 
of peanut oil, 662 


pyrophosphate 


recoverey of bacteria in media containing 0.5% food grade, 
948 


quality 


changes in Muscadine grape juice during cold stabili- 
zation and storage of bottled juice, 239 

comparison between sensory evaluation of freshly prepd 
spaghetti with meat sauce before and after hot hold- 
ing on cafeteria counter, 1475 

comp of effects of high and low voltage elec stimulation 
on char of beef carcasses, 863 

effect of ammonium nitrate and low-level foliar treat- 
ments of simazine on protein in pea seeds, 221 

effect of delayed filleting on cod flesh, 979 

effect of methodology on TVB-N detm as an index of in 
fresh Atlantic cod, 734 

effect of mineral gluconates on char of bread and cookies, 
913 

effect of phosfon D on protein of 2 snap bean cultivars, 
962 


effect of postharvest storage and ripening of apples on 
processed applesauce, 1323 

effects of time postmortem of elec stimulation and post- 
mortem chilling method of pork, 294 

effect of tumbling and tumbling time on dry-cured ham, 
695 


effects of vacuum and atm freeze-drying on shrimp, tur- 
key and carrot samples, 1457 

impact milling of grain legumes, 925 

indices for postharvest handling of southern peas, 389 

influence of SO2 generators on red raspberry during post- 
harvest storage, 1067 

of camel milk, 744 

of canned dry bean as influenced by HTST steam blanch- 
ing, 1318 

of canned faba bean as affected by soaking, 1053 

of chunked and formed lamb roasts, 1374 

of date seeds, 617 

of mullet stored at zero and subzero temp, 317 

of pigeonpeas: dry matter accumulation, 
and proteins, 799 

of protein in some Southern New England marine sp, 
110 

of vegetable pigeonpeas: mineral and trace elements, 645 

of Venezuelan white cheese, 1005 

orange juice adulteration: effects of dilution, added pulp- 
wash, turmeric and sorbate, 1438 

role of fungi on oil of stored seeds of sesame, rape and 
linseed, 1394 

varietal difference in topography of rice grain and its 
influence on milling, 393 


antithiamin activity of, 489 


rancidity 


influence of an extract of heart on development of during 
storage of sliced bologna, 149 


x protein foods characterized by in vitro digestion rates, 
1543 
throughout, 970 
power and cooking time relationship for devitalization 
thermal: continuous flow procedures for reaction kinetic measurement of oxidation-related changes in of freeze- food grade poly- and pyrophosphates, 948 
e dried meats, 1171 role of woodsmoke in N-nitrosothiazolidine formation in 
4 
growth of enteropathogenic and spoilage bacteria in sage- ti 
containing broth and foods, 737 
a8 - impedimetric estimation of soliforms in dairy products, 
: 1449 
| incidence of enterococcal thermonuclease in milk and R 
; milk products, 1610 


rapeseed 


chem comp and functional props of low phytate protein 
isolate, 1584 

effect of acylation on extractability of N, phytic acid and 
minerals in flour protein conc, 771 

ppt behavior of N, phytic acid and minerals in flour mod- 
ified by acylating agents, 765 

preparation of protein conc and isolates using ultrafil- 
tration, 768 

role of fungi on oil quality of, 1394 


raspberry, red 


influence of SO2 generation on quality during posthar- 
vest storage, 1067 


shelf life of anchovies for canning, 180 


rennet 


simultaneous curdling of soy/cow’s milk blends with Ca, 


to study changes in meat during cooking, 161 


resorcinol 


effect on horseradish peroxidase-catalyzed decolorization 
of betalain pigment, 536 


retort 


sterilization of food in containers with an end flat against 
bottom of: numerical analysis and experimental 
measurements, 461 

surface heat transfer coefficients for steam/air mixtures 
in 2 pilot scale, 939 

thermocouple grounding in pouches, 1061 


for measurement of transient response of semisolid foods 
under steady shear, 741 


rheology 


char of thixotropic behavior of soft cheeses, 668 

comparison of steady shear and dynamic viscoelastic props 
of guar and karaya gums, 1 

constitutive relationship for apple cortex under hydro- 
static stress, 623 

continuous flow procedure for reaction kinetic data gen- 
eration, 802 

correlation of egg albumen to temp, pH and NaCl conc, 
137 

digitizer aided detm of yield stress in semi-liquid foods, 
1620 

effect of alkaline protease activity on some props of com- 
minuted squid, 117 

effect of xanthan gum on oil-water emulsions, 1271 

flow behavior of liquid whole egg during thermal treat- 


flow properties: of aqueous dispersed pectins, 67; of low 
pulp conc orange juice, 876, 882; 

kinetic energy calc for non-Newtonian fluids in circular 
tubes, 1295 

mechanics which enable cell wall to retain homogenous 
appearance of tomato juice, 628 

method for measurement of transient response of semi- 
solid foods under steady shear, 741 

model for mechanical degradation of wheat starch in a 
single-screw extruder, 1154 

thermally induced gelation: of native and modified egg 
white: changes during processing, 1249; of selected 
comminuted muscle systems: changes during 
processing, final strengths and microstructures, 1496 


Rhizopus oligosporus 


fermentation of corn gluten meai with, 1200 


effect of feeding to male chickens on nutrient comp of 
broiler meat, 590 

effects of aw, light intensity and phys structure of food 
on kinetics of photodegradation of, 525 

influence of content on retention in pasta during photo- 
degradation and cooking, 984 


amylose content and puffed volume of gelatinized, 1204 

char of Zn components on in vitro enzymatic digestion 
of, 1297 

effect of hemicelluloses on pancreatic lipase activity in 
vitro, 956 

effects of phosphates on firming rate of cooked, 660 

finite element analysis of nonlinear water diffusion dur- 
ing soaking, 246 

functional props of edible bran in model system, 310 

image enalysis for detm phys dimensions of milled ker- 
nels, 648 

influence of heating and cooling rates on spore survival 
and growth in, 34 


varietal differences in topography and its influence on 
milling quality, 393 


ripening 


effect on sensory quality of processed applesauce, 1323 


discriminative char of different texture profiles, 721 

effectiveness of chlortetracycline in combination with K 
sorbate or NasEDTA for preservation of vacuum 
packed fillets, 188 

sensory and instrumental evaluation of, 727 


saccharin 


time-intensity sensory char of and effect on sweetness of 
lactose, 780 


sage 
growth of enteropathogenic and spoilage bacteria in broth 


and foods containing, 737 


Ss. 


effect of infection of a bacteriophage in a starter culture 
during production of, 337 


effect on free amino acid comp and conc in Penaeid shrimp, 


and poultry products, 1018 
growth of in sage-containing broth and foods, 737 


addn of phosphates, proteins, and gums to frankfurter 
batters low in, 1355 

diffusion props of into herring and subsequent effect on 
muscle tissue, 714 

effect of added after cooking on texture of canred snap 
beans, 910 

effect on binding in restructured beef rolls, 687 

measurement of a,, in soln and foods by electronic meth- 
ods as compared to direct vapor pressure measure- 
ment, 1139 

world survey of selected saturated solns used as stan- 
dards at 25°C, 510 


saltiness 


interactions of MSG and NaCl on clear soup, 82 


DSC of beef muscle: influence of length, 1529 


sodium acid pyrophosphate (SAPP) 


inhibition of C. botulinum growth from spore inocula in 
media containing with or without NaCl, 1588 


saurel 


hh 


detm of i 
sensor, 114 


in with an enzyme 


effect of bacteriophage on activity of lactic acid starter 
cultures used in production of, 650 

effect of infection of a bacteriophage in a starter culture 
during production of salami, 337 

evaluation of rapid fat, moisture and protein detm using 
automatic meat analyzer, 1347 

factors affecting props of precooked-frozen pork patties 
made with various NaCl/phosphate combinations, 
1372 

factors affecting props of raw-frozen pork patties made 
with various NaCl/phosphate combinations, 1363 

fermentation enhancement by spices: identification of 
active component, 5 

forms of Fe in meats cured with nitrite and erythorbate, 
284 

smokes: effects of emulsions, particle size and levels of 
added water on acceptability of, 966 

thuringer: sensory characteristics of extended with TSP, 
334 


scup 
chem comp and protein quality of, 110 
seafood 


chem comp and protein quality of some Southern New 
England marine sp, 110 

color stability of astaxanthin pigmented rainbow trout 
under various pkg conditions, 1337 

comparison of shelf life and quality of mullet stored at 
zero and subzero temp, 317 

detm of equivalent processes for pasteurization of crab- 
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detm of inoxi h 
enzyme sensor, 114. 
diffusion props of salt and acetic acid into herring and 
subsequent effect on muscle tissue, 714 

discriminative char of different texture profiles of var- 
ious cooked fish muscle, 721 

effect: of alkaline protease activity on some props of 
comminuted squid, 117; of brain destruction on post 
harvest muscle metabolism in fish kahawai, 177; of 
delayed filleting on quality of cod flesh, 979; of en- 
vironmental salinity on free amino acid composition 
and conc in Penaeid shrimp, 327; of methodology on 
TVB-N detm as an index of quality of fresh Atlantic 
cod, 734; of potentially synergistic treatments in 
combination with 100 Krad irradiation on iced shelf 
life of cod fillets, 1341; of vacuum and atm freeze- 
drying on quality of shrimp, 1457 

effectiveness of chlortetracycline in combination with K 
sorbate or tetrasodium EDTA for preservation of 
vacuum packed rockfish fillets, 188 

enzymatic modification of fish frame protein isolate, 1305 

extension of shelf life of oysters by pasteurization in flex- 
ible pouches, 331 

investigation into lipid claeses of skipjack tuna, 1638 

observations on reprocessing frozen Alaska pollock, 323 


hate in fish tissue with an 


props of Kamaboko made from red hake fillets, mince or 
surimi, 192 

proximate comp, cholesterol, and Ca content in mechan- 
ically separated fish flesh from 3 sp of gadidae, 1182 

rapid, automated analysis of amines in by ion-moderated 
partition HPLC, 603 

relationship of texture to pH and collagen content of yel- 
lowtail flounder and cusk, 298 

role of TMAO in freeze denaturation of fish muscle, 1640 


storage of New Zealand jack mackerel in ice: chem, mi- 
crobiol and sensory assessment, 1453 

th ivation of the Kanag hemolysin of V. 
parahaemolyticus in buffer and shrimp, 183 

ultrastructural localization of lysosomes in coho salmon 
and steelhead trout muscle, 975 

use of fluorogenic assays for enumeration of E. coli, 1186 
See also individual species 


sedimentation 


effect of UHT processing and storage conditions on rates 
of in aseptically pkg milk, 257 


selenium 


content of European beers as detm by AAS, 300 
in foods purchased or produced in South Dakota, 446 


semolina 


use of defatted corn germ flour in pasts products, 482 


sensory evaluation 


accounting for intervariental variation in apple sauce 
and slices using factor analysis, 751 

aging of frozen parts of beef, 1174 

appln of small sample back extrusion test for measuring 


changes in Muscadine grape juice quality during cold 
stabilization and storage of bottled juice, 239 

char of thuringer saurage extended with TSP, 334 

color: codes for paired preference and hedonic testing, 
1115; stability of apple and pear juices blended with 
fruit juices containing anthocyanins, 411; stability 
of astaxanthin pigmented rainbow trout under var- 
ious pkg conditions, 1337 

comparison: of effects of high and low voltage elec stim- 
ulation on quality-indicating char of beef carcasses, 
863; of nonmeat proteins, STPP and processing temp 
effects on frankfurters, 1462; of shelf life and quality 
of mullet stored at zero and subzero temps, 317 


transport and handling tests at cryogenic temps, 217 
descriminative char of different texture profiles of var- 


rockfish 
refrigeration 
MgSO, and, 1046 
research broiler unit (RSB) fe 
salami 
— 
327 
salmon, coho 
ultrastructural localization of lysosomes in, 975 optimization of processing parameters for prepn of floun- 
Salmone?la enteriditis der frame protein product, 172 
control of on fresh poultry using a combination K-sor- oxidation of lipid emulsion by peroxidizing microsomal 
bate-CO2 pkg treatment, 142 fractions from herring muscle, 1392 
rheogoniometer Salmonella partial characterization of crude enzyme extract from 
enzyme immunoassay technique for detection of in meat 
Bt 
salt 
semiautomated method for analysis of PSP toxins in 
shellfish, 1506 
sensory and instrumental evaluation of snapper and 
rockfish sp, 727 
ments, 132 | 
sarcomere 
sausage 
R. stolonifer texture of cooked sorghum grain, 278 
chem detection of in processed foods, 439 aspartame and polydextrose in a calorie-reduced frozen 
riboflavin dairy dessert, 306 
considerations in replacement in dark chocolate of su- 
crose by other carbohydrate sweeteners, 1024 
consumer acceptance of prerigor pressurized vs conven- 
tionally processed utiity grade beef, 1226 
damage to french-fried potatoes caused by simulated 
if 


ious cooked fish muscle, 721 

effect: of alkaline protease activity on some props of 
comminuted squid, 117; of ascorbic acid on color of 
jellies, 1212; of beef carcass elec stimulation and hot 
boning on muscle display color of PVC pkg steaks, 
1021; of delayed filleting on quality of cod flesh, 979; 
of dielectric and steam heating treatments on stor- 
age stability of pecan kernels, 893; of emulsions, 
particle size and levels of added water on accepta- 
bility of smoked sausage, 966; of extended cook times 
on certain phys and chem char of beef prepared in 
a water-bath, 838; of fat level and cooking method 
on ground beef patties, 870; of high temp condition- 
ing on beef from grass or grain fed cattle, 157; of 
methodology on total volatile basic nitrogen (TVB- 
N) detm as an index of quality of fresh Atlantic cod, 
734; of mineral gluconates on quality characteristics 
of bread and cookies, 913; of postharvest storage and 
ripening of apples on quality of processed apple- 
sauce, 1323; of KCI on props of country-style ham, 


ties, 1258; of salts added after cooking on texture of 
canned snap beans, 910; of some insol milk proteins 
on cookies, 376; of sorghum variety on baking props 
of US conventional bread, Egyptian pita “Balady” 
bread and cookies, 1070; of STPP on beef and pork 
roasts, 1636; of suppl of short bread cookies with 
roasted whole navy bean flour and high protein flour, 
922; of TA and carbonation level on preference uf 
clarified pineapple juice, 1220; of time postmortem 
of elec stimulation and postmortem chilling method 
on pork quality and palatability traits, 294; of tum- 
bling and tumbling time on quality and microflora 
of dry-cured ham, 695; of various sucrose fatty acid 
ester emulsifiers on high-ratio white layer cakes, 
380 

effectiveness of chlortetracycline in combination with K 
sorbate or tetrasodium EDTA for preservation of 
vacuum pkg rockfish fillets, 188 

electrical stimulation: hot boning and prerigor cookery 
effects on lamb longissimus tenderness, 1466; of 
mutton, 1011 

emulsion and storage stability of emulsions incorporat- 
ing mechanically deponed poultry meat and various 
soy flours, 1358 

evaluation of extra low voltage elec stim system for bo- 
vine carcasses, 363 

factors affecting props of p usagi 
patties made with various NaCl/phosphate combi- 
nations, 1363, 1372 

factors affecting storage of orange conc, 1628 

flavor description of white wine by expert and nonexpert 
wine consumers, 120 

HVFS fruits: influence of can type on storage stability 
of vacuum packed peach and pear slices, 263 

identification of 3, 5-diisobutyl-1,2,4-trithiolane and 2- 
isobutyl-3,5-diisopropylpyridine in fried chicken fla- 
vor, 1398 

identification of key textural attributes of fluid and semi- 
solid foods using regression analysis, 47 

importance of color, fruity flavor and sweetness in over- 
all tiking of soft drinks, 1598 

improved method for evaluating time-intensity data, 539 

influence of SO2 generation on red raspberry quality 
during postharvest storage, 1067 

interactions of MSG and NaC! on saltiness and palata- 
bility of a clear soup, 82 

lemon juice color grading, 1435 

life cycle of canned tomato paste: correlation between 
and instrumental testing methods, 1188 

mechanics which enable the cell wall to retain homog- 
enous appearance of tomato juice, 628 

modeling of roasted peanut flavor for some Virginia-type 
peanuts from amino acid and sugar contents, 52 

new method for of red pepper heat, 1028 

nomilin, taste threshold and relative bitterness, 777 

nonenzymatic browning in apple juice conc during stor- 
age, 889 

observations on reprocessing frozen Alaska pollock, 323 

of canned applesauce and slices, 756 

of carbonated apple juice using RSM, 1595 

of freshly prepared spaghetti with meat sauce before and 
after hot holding on cafeteria counter, 1475 

of lye and steam peeling using 4 processing tomato cul- 
tivars, 1415 

of snapper and rockfish, 727 

orange juice adulteration: detection and quality effects 
of dilution, added pulpwash, turmeric and sorbate, 


1438 

prepn of fermented soybean curd using stem bromelain, 
312 

quality attributes and retention of B-vitamins of canned 
faba bean as affected by soaking treatments, 1053 

quality of chunked and formed lamb roasts, 1376 

relationship of texture to pH and collagen content of yel- 
lowtail flounder and cusk, 298 

research broiler unit to study changes in meat during 


shelf life: of brine refrigerated anchovies for canning, 
180; of vacuum- or N-packed pastrami: effects of pkg 
atm, temp and duration of, 832 
storage of New Zealand jack mackerel in ice, 1453 
studies on turpentine-like off-odor in cola, 485 
supercritical fluid extraction of dry-milled corn germ with 
CO2, 229 
taste panel preference correlated with lipid comp of bar- 
ley DDG, 787 
time-intensity char of saccharin, xylitol and galactose 
and their effect on sweetness of lactose, 780 
use of defatted corn germ flour in pasta products, 482 
utilization of DSG in extrusion processed doughs, 1321 
sesame 
role of fungi on oil quality of stored seeds, 1394 
shear 
effect of cooking temp and animal age on props of beef 
and buffalo meat, 1163 
method for using measurements to estimate size and 
thermodynamic stability of junction zones in non- 
covalently cross-linked gels, 1103 
sheep (ovine) 
emulsifying capacity and stability of muscle proteins, 
168 See also ovine 
shellfish 
semiautomated method for analysis of PSP toxins, 1506 
shipping 
damage to french-fried potatoes caused by simulated 
transport and handling tests at cryogenic temps, 217 
shrimp (Penaeid) 
effects of vacuum and atm freeze-drying on quality, 1457 
effect of environmental salinity on free amino acid comp 
and conc in, 327 
thermal inactivation of the Kanagawa hemolysis of V. 
parahaemolyticus in, 183 
simazine 
effect of low-level foliar treatments on some chem com- 
ponents and protein quality of pea seeds, 221 
skinning 
microbiol contamination and primal cut yields or skinned 
and scalded pork carcasses, 356 


sensory and instrumental evaluation of, 727 
soaking 
quality attributes and retention of B-vitamins of canned 
faba bean as affected by, 1053 
sodium 
in ground beef and longissimus muscle, 105 
relative viscosity of proteins extracted from frozen, thawed 
turkey muscle with salts of nitrite, chloride and tri- 
polyphosphate, 968 
sodium chloride 
correlation of rheological behavior of egg albumen, 137 
effect in frankfurters on growth of C. sporogenes and S. 
aureus, 351 
factors affecting props of precooked-frozen pork sausage 
patties made with various/phosphate combinations, 
1372 
factors affecting props of raw-frozen pork sausage patties 
made with various/phosphate combinations, 1363 
inhibition of C. botulinum growth from spore inocula in 
media containing, 1588 
interactions: with MSG on saltiness and palatability of 
clear soup, 82; with paracasein as detm by water 
sorption, 127 
phys char of pectoralis superficialis from broiler car- 
casses chilled in, 849 
protein extraction from frozen, thawed turkey, 709 
relative viscosity of proteins extracted from frozen, thawed 
turkey muscle with, 968 
stability and gel strength of frankfurter batters made 
with reduced, 1350 
unsat soln of as reference sources of a, at various temps, 
1486 
sodium formate 
stimulation by of antimicrobial activity of L. bulgaricus 
in milk, 652 
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sodium nitrite 
protein extraction from frozen, thawed turkey, 709, 968 


importance of color, fruity flavor and sweetness in over- 
all liking of, 1598 
See also beverages; juices 


of cucumber pickles by Cx-cellulase, 954 
of strawberry: potential roles of polyuronides and hem- 
icelluloses, 1310 
solubility 
of meat proteins: relation to emulsifying props, 345 
solubilization 
of red beet cell wall betanin decolorizing enzyme, 1075 
solute 
study of influence of chain length on their retention by 
olive oil, 1301 
solvents 
gossypol removal and functional props of protein pro- 
duced by extraction of glanded cottonseed with, 1057 
sorbate 
effects on growth and aflatoxin production of sublethally 
injured A. parasiticus, 86 
orange juice adulteration: detection and quality effect of 
added, 1438 
potassium: biomass and patulin production by B. nivea 
in apple juice as affected by, 402; control of 2 major 
pathogens on fresh poultry using as a pkg treat- 
ment, 142; effectiveness of in combination with 
chlortetracycline for preservation of vacuum packed 
rockfish fillets, 188; inhibition of C. botulinum growth 
from spore inocula in media containing with or 
without added NaCl, 1588 
sorbitol 
effect on hygroscopicity and mold growth in dark choc- 
olate, 1088 
sorbose, L- 
effect on hygroscopicity and mold growth in dark choc- 
olate, 1088 
sorghum 
appln of small sample back extrusion test for measuring 
texture of cooked, 278 
cyanide content of sprouts, 791 
effect of variety on baking props of US conventional bread, 
Egyptian pita “Balady” bread and cookies, 1070 
kinetics of hydrolyses of molasses with dilute mineral 
1428 
soup 
interactions of MSG and NaCl on saltiness and palata- 
bility of, 82 
soy) 
behavior of phospholipid in oil on silicic acid, 1399 
bioavailability of Fe from processed products, 1558 
Ca fortification of milk with Ca-lecithin liposome, 1111 
distr of P and phytate in and effects of processing, 199 
effects: of heat and fermentation on extractability of 
minerals from corn and blends, 566; of heat and ionic 
strength on dissociati iation of protein frac- 
tions, 1289; of heat and natural fermentation on 
and trypsin inhibitor in blends, 563; of xanthan gum 
on rheological and stability of oil-water emulsions, 
1271 
emulsion: and storage stability of emulsions incorporat- 
ing various flours, 1358; stabilizing props of protein 
isolates mixed with Na caseinates, 212 
factors governing LAL formation in proteins, 1282 
increase in emulsification activity of lecithin-protein 
complex by EtOH and heat treatments, 1105 
influence of variety in tofu mfg: comparison of methods 
for measuring soluble solids in soymilk, 202 
lab prepn of Kishk, 197 
MetSO detm after hydrolysis of products, 1547 
mineral and vitamin contents of seeds and sprouts of 
newly available small-seeded, 656 
ninhydrin-reactive lysine in, 10 
phytic acid content of crude, degummed and retail oils 
and its effect on stability, 1113 


study of forces involved in incorporating L-methionine 


sodium phosphate 
“™ protein extraction from frozen, thawed turkey, 709 ; 
= soft drinks 
softening 
cooking, 161 
restructured beef steaks from hot-boned and cold-boned 
carcasses, 164 
! 
146; of pre-processing storage conditions on comp, 
microstructure and acceptance of sweet potato pat- i 
| 
4 | 
| 
snapper 
SS prepn of fermented curd using stem bromelain, 312 
retention of nutrients in hamburger patties made from 
| extended beef, 1167 
a sensory characters of thuringer sausage extended with 
simultaneous curdling of -cow’s milk blends with rennet 
: and Ca or MgSO,, 1046 


into protein by 1-step plastein-like process, 1316 

transglutaminase catalyzed cross-linking of myosin to 
protein, casein and gluten, 573 

ultrasonic extraction of heat-labile 7S protein fraction 
from autoclaved, defatted flakes, 551 

volatile components of unflavored textured protein, 1552 

spaghetti 

amino acid comp of: effect of drying conditions on total 
and available lysine, 225 

comp between sensory quality of freshly prepared with 
meat sauce before and after hot holding on cafeteria 
counter, 1475 


effects of essential oils from plants on growth of food 
spoilage yeasts, 429 
fermentation enhancement by: identification of active 
component, 5 
growth of enteropathogenic and spoilage bacteria in sage- 
containing broth and foods, 737 
spinach 
comp of conjugase treatment procedures in the micro- 
biological assay for folacin, 94 
Spirulina platensis 
functional props of protein products of mass cultivated 
blue-green alga, 24 


effects of essential oils from plants on growth of food 
yeasts, 429 

growth of bacteria in sage-containing broth/foods, 737 

spectrometry 

atomic absorption: Se and Cr content of European beers 
as detm by, 300 

mass: identification of volatile constituents from scup- 
pernong berries, 64 


automated methylthymol blue method for Ca detm in 
peanuts, 209 

near infrared: detm of individual simple sugars in aqueous 
soln by, 1601; appln for predicting sugar content of 
fruit juices, 995; detm of amino acid in wheat and 
barley by, 17 

squid 
chem comp and protein quality of, 110 
effect of alkaline protease activity on some props, 117 
stability 

computer simulation on storage in IM apples, 759 

effects: of dielectric and steam heating treatments on 
storage of pecan kernels, 893; of oxygen retained on 
beet powder on betanine and vulgaxanthine I, 99; of 
xanthan gum on oil-water emulsions, 1271 

HVFS fruits: influence of can type on storage of vacuum 
packed peach and pear slices, 263 

influence of an extract of heart on color and development 
of rancidity during storage of sliced bologna, 149 

in storage of grapefruit syrups, 1330 

method for using measurements of shear modulus to es- 
timate of junction zones in noncovalently cross-linked 
gels, 1103 

of color: in apple and pear juices blended with fruit juices 
containing anthocyanins, 411; of astaxanthin pig- 
mented rainbow trout under various pkg cond, 1337 

of emulsions incorporating mechanically deboned poul- 
try meat and various soy flours, 1358 

of frankfurter batters made with reduced NaCl, 1350 

of fresh and frozen-thawed Valencia orange juice, 1489 

of goat, water buffalo, sheep and cattle muscle proteins, 
168 


of puff pastry dough with reduced water activity, 1405 

of reconstituted whey protein in conc to UHT process, 32 
peroxidase fractions from asparagus of varying heat, 
1618 

phytic acid content of crude, degummed and retail soy- 
bean oils and its effect on, 1113 

thermodynamic and kinetic constants of carboxylic acids 
and iron, 500 

stabilization 

changes in Muscadine grape juice quality during, 239 

emulsion props of soy protein isolates mixed with Na 
caseinates, 212 

standardization 

world survey of a, of selected saturated salt soln used 

as standards at 25°C, 510 
aureus A100 

A100: /effect of Ca and Mg on antibacterial activity of 
phenolic antioxidants against, 282 

control on fresh poultry using a combination K sorbate- 
CO, pkg treatment, 142 

effect of NaCl levels in frankfurters on growth of, 351 

growth in sage-containing broth and foods, 737 


inhibition of growth in lab media of ay adjusted with 
polyethylene glycols, 296 
MF-31: factors affecting catalase activity, 1573 
starch 
changes in winged bean during seed development, 314 
degradation of wheat in a single screw extruder: char of 
453 


extruded polymers, 

digestibility as affected by polyphenols and phytic acid, 
1228 

interaction of sucrose with during dehydration as shown 
by water sorption, 1604 

isolation and char of adzuki bean, 558 

model for mechanical degradation of wheat in single- 
screw extruder, 1154 

phys and chem props of kiwi fruit, 620 

physicochem model for extrusion from corn, 40 

statistics 

detm of sensory components accounting for intervarietal 
variation in apple sauce and slices using factor anal- 
ysis, 751 

identification of key textural attributes of fluid and semi- 

parametric predicting freezing time of infi- 

relationship of objective measurements to sensory com- 
ponents of canned applesauce and apple slices, 756 
See also math-matics 


steam 
canned dry bean quality as influenced by HTST blanch- 
ing, 1318 
effect of heating treatments on pre-storage and storage 
color characteristics of pecan kernels, 1532 
evaluation of peeling using 4 processing tomato culti- 
vars, 1415 
surface heat transfer coefficients for -air mixtures in two 
pilot scale retorts, 939 
sterilization 
high vacuum flame: influence of can type on storage sta- 
bility of vacuum packed peach and pear slices, 263 
of food in containers with an end flat against a retort 
bottom: numerical analysis and experimental mea- 
surements, 461 
See also processing, thermal 
sterols 
total plant analysis of in winged bean, 964 
storage 
aging of frozen parts of beef, 1174 
changes in Muscadine grape juice quality during of bot- 
tled juice, 239 
comp of shelf life and quality of mullet stored at zero 
and subzero temps, 317 
computer simulation of stability in IM apples, 759 
DSC of beef muscle: influence of postmortem condition- 
ing, 1513 
effect: of ascorbic acid on color of jellies, 1212; of CO 
flushing and pkg methods on microbiol of pkg chicken, 
1367; of conditions on rates of sedimentation and fat 
separation of aseptically pkg milk, 257; of delayed 
filleting on quality of cod flesh, 979; of dielectric and 
steam heating treatments on color char and stability 
of pecan kernels, 893, 1532; of phosphates on firm- 
ing rate of cooked rice, 660; of potentially synergistic 
treatments in combination with 100 Krad irradia- 
tion on iced shelf life of cod fillets, 1341; of pre- 
processing conditions on comp, microstructure and 
acceptance of sweet potato patties, 1258; of sweet- 
ener type and lecithin on hygroscopicity and mold 
growth in dark chocolate, 1088; on cold-shortened 
bovine muscle: analysis by SDS-PAGE, 290; on lipid 
oxidation in chicken meat, 838; on muscle protein 
degradation: analysis by SDS-PAGE, 292; on sen- 
sory quality of processed applesauce, 1323 
effecti of chi ycline in combination with K 
sorbate or tetrasodium EDTA for preservation of 
vacuum packed rockfish fillets, 188 
enzymic lipid peroxidation in microsomal fractions from 
beef skeletal muscle, 675 
extension of shelf-life of oysters by pasteurization in 
flexible pouches, 331 
factors affecting orange conc, 1628 
HVFS fruits: influence of can type on stability of vacuum 
packed peach and pear slices, 263 
influence: of extract of heart on stability of color and 
development of rancidity during of sliced bologna, 
149; of initial riboflavin content on retention in pasta 
during photodegradation and cooking, 984; of SO. 
generators on red raspberry quality during, 1067; of 
@y on nonenzymatic browning of apple juice conc in, 
1630 


kinetics of tannin deactivation during of sorghums, 1566 
life cycle of canned tomato paste: correlation between 
sensory and instrumental testing methods, 1188 

model for food desiccation in, 1275 

nonenzymatic browning in apple juice conc during, 889 

of New Zealand jack mackerel in ice: chem, microbiol 
and sensory assessment, 1453 

props of Kamaboko made from red hake fillets, mince or 
surimi, 192 

quality and maturity indices for postharvest handling of 
Southern peas, 389 

shelf life: of brine refrigerated anchovies for canning, 
180; of vacuum- or N-packed pastrami: effect of du- 
ration on physicochem, sensory and microflora 
changes, 827, 832 

softening of cucumber pickles by Cx-cellulase and its 
inhibition by Ca, 954 

stability: of emulsions i mechanically de- 
boned poultry meat and various soy flours, 1358; of 
grapefruit syrups, 1330; of puff pastry dough with 
reduced aw, 1405 

studies on turpentine-like off-odor in cola, 405 

supercritical fluid extraction of dry-milled corn germ with 
229 

use of ClO: for controlling microorganisms during of fresh 
cucumbers, 396 


STPP (Na tripolyphosphate) 
effects on physical and sensory props: of beef and pork 
roasts, 1636; of frankfurters, 1462 


effect of ascorbic acid on color of jelly, 1212 
softening: potential roles of polyuronides and hemicel- 
luloses, 1310 


faecalis 
effect of electrical stimulation of inoculated pork tissue 
on thermoresistance of, 288 
S. lactis 
in cocoa bean fermentations, 205 
S. thermophilus 
effect of yogurt cultures on conc of orotic acid, uric acid 
and HMG-like compd in milk after fermentation, 
1194 
effects on milk lipids, 748 
stress 
gelatin photoelasticity: new technique for measuring 
distributions in gels during penetration testing, 654 
style guide 
IFT, for research papers, 1401 
succinylation 
effect on functional props of winged bean flour, 547 
effect on proteolysis of food proteins, 614 
sucrose 
detm of contents of ice cream mix via enzymatic-cryos- 
copic methodology, 1332 
detm in aqueous soln by NIR, 1601 
effects of various fatty acid ester emulsifiers on high- 
ratio white layer cakes, 380; on hygroscopicity and 
mold growth in dark chocolate, 1088 
interaction of with starch during dehydration as shown 
by water sorption, 1604 
prepn and evaluation of polyesters as low calorie re- 
placements of edible fats and oils, 419 
sensory consideration in replacement in dark chocolate 
by other carbohydrate sweeteners, 1024 
sugar 


appln of NIR spectroscopy for predicting content of fruit 
juices, 995 
changes in winged bean during seed development, 314 
detm of individual in aqueous soln by NIR, 1601 
influence of RO on retention in apple juice conc, 304 
Maillard browning of, 1206 
modeling of roasted peanut flavor for some Virginia-type 
peanuts from, 52 
sulfide 
evaluation of methods for detecting production of by lac- 
tobacilli, 981 
sulfur dioxide 
biomass and patulin production by B. nivea in apple juice 
as affected by, 402 
influence of generators on red raspberry quality during 
postharvest storage, 1067 
sunflower 
use of in batter/breading for fried beef patties, 1224 
surimi 
props of Kamaboko made from red hake, 192 


detm of reactivity of aspartame with flavor aldehydes by 
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: spices 
| spoilage 
{ spectrophotometry 
4 
sweeteners 
aspartame and polydextrose in a calorie-reduced frozen 
dairy dessert, 306 


litol and galactose and their effect on sweetness of 
lactose, 780 
sweetness 
importance of in overall liking of soft drinks, 1598 


syrup 
storage stability of grapefruit, 1330 


T 


tallow 
distribution of cholesterol in fractionated beef, 1390 


nonenzymatic oxidation of linoleic acid by extracts, 308 


effect of Ca and Mg on antibacterial activity of phenolic 
antioxidants against S. aureus A100, 282 
temperature 
biomass and patulin production by B. nivea in apple juice 


comp of shelf life and quality of mullet stored at zero 
and subzero, 317 

correlation of the rheological behavior of egg albumen 
to, 137 

damage to french-fried potatoes caused by simulated 
transport and handling tests at cryogenic, 217 

effect of conditioning on beef from grass or grain fed 
cattle, 157; of cooking on shear props of beef and 
buffalo meat, 1163; of processing on phys and sen- 
sory props of frankfurters, 1462; of tumbling on con- 
tamination of L. plantarum and residual nitrite in 
cured pork shoulder, 1634 

flow props of low-pulp conc orange juice: effect of, 882 

freezing time prediction for different final product, 1230 

histories in a UHT indirect heat exchanger, 273 

influence on nutritive value of lactic acid fermented 
cornmeal, 958 

internal end and survival or bacteria on meats with and 

ide wrap during mi- 


nonenzymatic browning in pear juice conc at elevated, 
1335 
of barrel: effect on phys props of extruded cowpea meal, 
916 
parameters of corn popping, 1412 
shelf life of vacuum- or N-packed pastrami: effect on mi- 
croflora, physicochem and sensory changes, 827, 832 
thermal inactivation of the Kanagawa hemolysin of V. 
parahaemolyticus in buffer and shrimp, 183 
thin-layer drying of parboiled rice at elevated, 905 
unsat soln of NaCl as reference sources of ay, at various, 
1486 
tenderness 
DSC of beef muscle: influence of sarcomere length, 1529 
on lamb longissimus, 1466 
texture 
appln of small sample back extrusion test for measuring 
of cooked sorghum grain, 278 
discriminative char of profiles of various cooked fish 
muscle, 721 
effects: of fat level and cooking method on ground beef 
patties, 870; of salts added after cooking on canned 
snap beans, 910; of some insol milk proteins on cook- 
ies, 376 
identification of in fluid and semi-solid foods using 
regression analysis, 47 
relationship to pH and collagen content of yellowtail 
flounder and cusk, 298 
See also sensory evaluation 
thawing 
influence on egg vitelline membrane, 1149 
theobromine 
levels in cocoa and carob products, 302 


thermocouple 
grounding in retort pouches, 1061 
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method for using measurements of shear modulus to es- 
timate stability of junction zones in noncovalently 
cross-linked gels, 1103 
stability constants of carboxylic acids and Fe, 500 
thermonuclease, enterococcal 
incidence of in milk products, 1610 
screening of milk and milk products for, 1196 


effect of elec stimulation of inoculated porl. tissue on L. 


role in freeze denaturation of fish muscle, 1640 
TPP (Na tripolyphosphate) 
effect on binding in restructured beef rolls, 687 
inhibitory effect on protease secretion by A. hydrophila, 
1078 
in vitro evaluation of effects of on Zn, Fe and Ca bio- 
availability, 1562 
relative viscosity of proteins extracted from frozen, thawed 
turkey muscle with, 968 
tofu 
influence of soybean variety and method of processing 


chem detection of mold in puree, 439 

correlation between pH and comp of foods comprising 
mixtures of and low-acid ingredients, 233 

distr of protein, lycopene and Ca, Mg, P and N among 
various fractions of juice, 1214 

evaluation of lye and steam peeling using four cultivars, 
1415 

growth and corresponding elevation of juice pH by B. 
coagulans, 647 

life cycle of canned paste: correlation between sensory 
and instrumental testing methods, 1188 

mechanics which enable cell wal] to retain homogenous 
appearance of juice, 628 


varietal differences in rice grain and influence on mill- 
ing quality, 393 


nutritional comp of corn and flour, 1202 
toxicology 

aflatoxin content of almond kernels, 493 

cyanide content of sorghum sprouts, 791 

effect of sorbate and proprionate on growth and aflatoxin 
production of sublethally injured A. prasiticus, 86 

incidence of Alternaria sp in small grains from the USA, 
1626 

inhibition of N-nitrosamine formation in a cured ground 
pork belly model system, 341 

semiautomated method for analysis of PSP toxins in 


catalyzed cross-linking of myosin to soya protein, casein 
and gluten, 573 


role of on malonaldehyde formation in fat extracted from 
chicken meat, 704 
trialkoxycitrate 
prepn and evaluation of as low calorie replacement of 
edible fats and oils, 419 


prepn and evaluation of as low calorie replacement of 
edible fats and oils, 419 

prepn and evaluation of as low calorie replacement of 
edible fats and oils, 419 

Trichinella spiralis 

microwave recooking of pork roasts to 76.7° throughout, 
970 
of in pork roasts cooked in microwave ovens, 824 


distribution in low moisture food model system, 934 
trimethylamine 
rapid, automated analysis of in seafood by ion-moderated 
partition HPLC, 603 
tripolyphosphate 
See TPP 


trithiolane, 3, 5-diisobutyl-1, 2, 4 
identification in fried chicken flavor, 1398 
trout 
rainbow: color stability of astaxanthin pigmented under 
various pkg conditions, 1337 
steelhead: ultrastructural localization of lysosomes in, 
975 
trypsin 
changes in inhibitor activity in winged bean during seed 
development, 314 
digestion rates of food proteins, 1535 
effects of heat and natural fermentation on inhibitor in 
blends of soybean and cornmeal, 563 
kinetics of inhibitory activity loss in heated flour from 
-bean, 124 
ninhydrin-reactive lysine in, 10 
TTPP (Na tetrapolyphosphate) 
effect on binding in restructured beef rolls, 687 
tumbling 
effect of temp on contamination of L. plantarum and re- 
sidual nitrite in cured pork shoulder, 1634 
effect on quality and microflora of dry-cured ham, 695 
tuna, skipjack (Katsuwonus pelamis) 
discriminative char of different texture profiles, 721 
investigation into lipid classes of, 1638 


See poultry 
turmeric 
fermentation enhancement by, 5 
orange juice adulteration: detection and quality effect of 
added, 1438 
turpentine 
studies of off-odor in cola, 485 
TVB-N (total volatile basic nitrogen) 
effect of methodology on detm as an index of quality in 
fresh Atlantic cod, 734 


ultrafiltration 
prepn of rapeseed protein conc and isolates using, 768 
fatted glandless cottonseed flour, 960 
study of forces involved in incorporating L-methionine 
into soy protein by 1-step plastein-like process, 1316 


extraction of a heat-labile 7S protein fraction from au- 
toclaved defatted soybean flakes, 551 


Vv 


vacuum 
effect on quality of shrimp, turkey and carrot, 1457 
effectiveness of chlortetracycline in combination with K 
sorbate or NasEDTA for preservation of packaged 
rockfish fillets, 188 
shelf life of -packed pastrami: effect of pkg atm, temp 
and storage on microflora, physicochem and sensory 
changes, 827, 832 
vanillin 
detin of reactivity of aspartame with by GC, HPLC and 
GPC, 520 
vapor 
water permeability of edible bilayer films, 1478, 1482 
vegetables 
water holding capacity of African, 762 
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